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MADE ONLY BY 


VALINE MANUFACTURING CO., BROOKLYN, N.Y. 


Established 1877 











It's YOUR move toward 
PROFITS and QUALITY 
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15% SAVINGS 
IN CASINGS 





BUFFALO VACUUM MIXER 


BETTER 
COLOR 





KEEPING QUALITY 
IMPROVED 





BUFFALO VACUUM MIXER 


GREATER 
YIELD 





BUFFALO VACUUM MIXER 








BUFFALO VACUUM MIXER 








SHRINKAGE 
IS REDUCED 








BUFFALO VACUUM MIXER 





SMOKING TIME 
CONSIDERABLY 
REDUCED 
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These are “Buffalo” Vacuum Mixers, with truthful statements of 
their important advantages. But we can’t show you a picture of 
something which is an integral part of every “Buffalo” machine— 
that's QUALITY. You buy top performance and perfect service 
when you buy “Buffalo”. 


no obligation. 
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QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. Y. 


A Buffalo representative will be glad to explain the structural 
and operating leadership of Buffalo Vacuum Mixers. There is 





Sales and service offices in principal cities 
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ABOVE... 
BELT-ICE MAKER in use— 
with cover removed show- 
j ing simplicity of operation. 


RIGHT... 


cover in place. 


~ See New “Easy-to-Instal ” Belt-Ice Maker! adjustable packing. Result: there’s nothing to get out 
ARRANGED FOR REMOTE INSTALLATION of order and you get steady, dependable ice making. D 
Compact .. . Saves Floor Space 


BELT-ICE MAKER in oper- 
ation showing protection 








Throw away the OUT OF ORDER’ sign... 





Amazing New Development 
Practically Ends Maintenance! 


@ Ac last—here’s an ice making machine with nothing 
to get out of order! Belt-Ice maker gives you all the 
cracked ice you want without maintenance interruption! 


iad eee 


New light weight, flexible ice producing stainless steel 
belt in Belt-Ice Maker does it! Code welding of drums 
containing refrigerant and development of exclusive 
‘light weight metal welding process (up to ASME stand- 
ard) eliminates use of rubber seals. Conventional type 



























cr © ' : 
_ AMMONIA BELT-ICE MAKERS AVAILABLE CHECK THESE BELT-ICE MAKER ADVANTAGES | ‘ 
for immediate delivery in following sizes: * Ice doesn’t clog up machine 
Capacity Floor Space % Ice doesn’t cake and jam 
2 ton . by 7 *% Ice doesn’t waste 
es 36” by 56” * Ice is broken to proper size i 
— m nace pr ‘a oe % Thickness of ice to suit your needs 
J} | 10 tons 46” by 82” *% Pays for itself in ice savings 
_— J 
FOR FULL INFORMATION . ° MANUFACTURERS and 
WRITE, WIRE, PHONE CALUMET 1100 REFRIGERATING ENGINEERS ‘ 
COMPANY, INC. y 
2610 S. Shields Ave., Chicago 16, Illinois - BRANCHES: Milwaukee and Minneapolis 
WORTHINGTON COMPRESSORS IN STOCK...ALL SIZES 





DON’T BUY ANY Ta 3 MAKING MACHINE 2610 South Shields Avenue, Chicago 16, Illinois 
UNTIL YOU'VE CHECKED THE Send full details of BELT-ICE maker to 
SENSATIONAL NEW BELT-ICE MAKER! NAME... 
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N. Y. 
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RUGGED CONSTRUCTION 


Helps ease the shortage 
in meat by-products 


Better use of the packing industry’s by-products goes 
a long way toward helping ease today’s shortage of 
fats and oils. The Prater Dual Screen Pulverizer is 
designed to do just this...to make the most of 
meat scraps, cracklings, bone meal, tankage, blood 
meal, glues . . . to process these by-products efficient- 
ly and economically and to maintain the same uni- 
formity of product under the stress of heavy-duty 
operations. 


Working hand-in-hand with leading packers, Prater 
has been able to adapt the Dual Screen Pulverizer to a 
variety of new and unusual operations. Rugged con- 
struction, uniform quality of the grind and low power 
costs have proved to be important factors, no matter 
what the problem may be. 


For details on the Prater Dual Screen Pulverizer, 
write: Prater Pulverizer Company, 1523 South 55th 
Court, Chicago 50, Illinois. 


PRATER PULUVERIZERS 
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Ves HAVE NO “HARD HAIR’’ SEASON WORRIES 
“a > All hair and stubble are removed with the roots—even from the 
a Se deepest wrinkles or crevices wthout the a'd of shavers or singers. 


anoc THE ALLBRIGHT-NELL CO. 


NO. 60A 5323 S. WESTERN BLVD. CHICAGO 9, ILLINOIS 


x ANCO DEPILATOR USERS 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily ... gives sausages the 
delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


AND COMPANY 
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“ON THE MOVE” WITH YALE 
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High stacking material with Yale Trucks 
not only lowers your cost per ton of 
material handled—it doubles or even 
triples your floor space. With a Yale 
Electric High Lift Fork Truck, you can 
stack multiple units (not just one at a 
time) ceiling high, with no effort at all. 

Yale Electrics run from 1,000 to 
60,000 Ibs. capacities, in models to fit 
your needs. Most complete line in the 
world. 


Consult telephone directory for local 
Yale representative or, send for new 
Catalog K-T. The Yale & Towne Mfg. 
Co., 4572 Tacony St., Philadelphia 24, 
Pennsylvania. 


SCALES 
HAND AND ELECTRIC HOISTS 
HAND LIFT AND ELECTRIC TRUCKS 
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Meet New U.S. Ruling! 


34 ‘ i i cs iiginis ee oes) sae ee ee Set as aS ee ed 


STERILIZE AFTER & 


DEHORNING OPERATION! 


Cover of Globe-Black Dehorner prevents Dehorner in operation at one Armour & 


splashing of sterilizing water and acts as Co. plant. Capacity: 145 heads per hour, 
safety device. Note foot lever which Knives are sterilized after each dehorning 
operates knives. Operation. 


With the Globe-Black Dehorner, it’s easy sheared without leaving a trace of hide on 


to meet the new Department of Agricul- the skull. Place the cover in down position 
ture regulation. Not only can you sterilize and pull a lever—sterilizing water sprays 
after each dehorning operation, you can do the knives. The cover prevents splashing 
it automatically. Capacity is 145 heads per and makes it impossible to insert anything 
hour! between the knives during sterilization. 


Operation is quick and efficient. Sixty 
pounds of air pressure is released simply 
by pressing a foot pedal—two razor-sharp 
knives mesh instantly, and the horn is 


Write for complete details 





33 Years Of Serving The Meat Packing Industry With Expertly Designed Equipment 


The GLOBE Company E085: 
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OVERTIME REHEARING ASKED 


The U. S. Department of Justice this 
week asked the Supreme Court to re- 
consider its recent ruling upholding 
some types of “overtime-on-overtime” 
daims. The Solicitor General’s action 
was supported by several government 
departments, unions and _ employer 
groups. The Justice Department peti- 
tion listed more than 40 industries, in- 
duding meat packing, in which collec- 
tive bargaining traditions will be upset 
if the high court’s ruling is not changed. 

The Supreme Court will consider the 
petition for rehearing when it convenes 
in the fall. Meanwhile, a Senate judi- 
ciary subcommittee will hold hearings 
on the problem this summer and may 
work out remedial legislation. 


AMI REGIONAL MEETING 


There will be an American Meat In- 
stitute regional meeting at the Brown 
Palace hotel in Denver, Colo., Thurs- 
day, July 1. The meeting will start at 
12:15 p.m. with a “Dutch treat” lunch. 


George M. Lewis, director of the 
Institute’s department of marketing, 
will attend and bring members in the 
area up to date on various Institute and 
industry activities. He will include a 
review of the livestock and meat out- 
look for the year ahead. 


Arrangements for the meeting are 
being made by Sam S. Sigman, the In- 
stitute’s regional chairman. All meat 
packers in the mountain area are 
cordially invited to attend this meeting. 


LEVER PURCHASES JELKE 


Charles Luckman, president of Lever 
Brothers Co., announced this week that 
the firm has purchased the John F. 
Jelke Co., Chicago margarine manu- 
facturer with annual sales of nearly 
$25,000,000. It is understood that the 
Lever firm paid in the neighborhood of 
$10,000,000 in cash for the margarine 
business. The Lever company recently 
acquired the Luxer line of Armour and 
Company and is branching out in other 
directions in the soap and cosmetic as 
well as the food field. 


FATS AND OILS LICENSING 


Export licensing of fats and oil and 
foods will be discussed by members of 
a food exporters committee of the In- 
dependent Merchant Exporters Asso- 
ciation at a meeting on June 30 with the 
Office of International Trade. The asso- 
ciation contends that foreign purchas- 
ing officers negotiate directly with 
prime producers to fill that part of the 
fats and oils export allocations slated 
for commercial procurement. This, they 
state, keeps the merchant exporter out 
of the picture entirely. 


TRUMAN SIGNS MEASURE TO 
PROVIDE INSPECTION FUNDS 


The Department of Agriculture ap- 
propriations bill, which included an ap- 
propriation of $11,500,000 for meat in- 
spection, was signed last weekend by 
President Truman. Approval of the bill 
provides the funds needed to give effect 
to the policy established by Congress in 
the Kem resolution, which provides 
that the cost of inspection on and after 
July 1, 1948, under the requirements 
of laws relating to federal inspection of 
meat and meat food products, shall be 
borne by the United States. 


LARD ESTIMATE RAISED 


The U. S. Department of Agriculture 
has increased by 10,000,000 lIbs., all of 
it federally inspected, its July-Septem- 
ber lard production estimate. The figure 
is now 390,000,000 Ibs. 

The department estimated a larger 
total supply of both edible and inedible 
fats and oils this year than last, but 
its July-September estimates for both 
groups were off from the total supply 
in the same quarter of the 1946-47 
crop year. 


The department’s fats and oils 
branch, following a meeting with trade 
representatives June 3, boosted its 
April-June production estimate for in- 
edible tallow and grease from 450,000,- 
000 to 500,000,000 lbs. and held to its 
June 3 estimate of 400,000,000 lbs. for 
the July-September quarter. 


It also concurred in industry recom- 
mendations dropping the July-Septem- 
ber coconut oil import from 150,000,000 
to 125,000,000 Ibs. and the preceding 
quarter’s tung oil import from 35,000,- 
000 to 28,000,000 lbs. 

It turned down a request by soybean 
processors to increase the July-Septem- 
ber estimate to 267,400,000 lbs. 


SELF-SERVICE MEATS 


New packaging and distribution tech- 
niques soon will make choice cuts of 
meat as easy to buy as a package of 
cigarettes, Jack W. Dickie of Napa, 
Calif., said this week at the annual con- 
vention of the National Association of 
Retail Grocers at Atlantic City. 

Dickie, a consultant on self-service 
meats, said there are now about 300 
self-service meat departments in the 
country. Precooking and freezing will 
play an important part in future sales 
of meat, he declared. 


NARMD ANNUAL MEETING 


The annual meeting of the National 
Association of Retail Meat Dealers, Inc., 
will be held in Chicago at the Sherman 
hotel, August 1 to 5. Anyone planning 
to attend is asked to make room reser- 
vations immediately. 


DRAFT DEFERMENT FOR 
KEY MEN IS EXPECTED 


Under the new peacetime draft act 
signed this week by President Truman, 
the president is authorized to direct 
the deferment of key men in govern- 
ment and industry and to research and 
scientific workers. Administration offi- 
cials said the president will use the 
authority given him to put off induction 
of men aged 19 through 25 who are 
supporting a wife, children or other 
relatives. They said he also would 
grant deferment to “essential” workers 
in agriculture, industry or the govern- 
ment. 

Under the law, no one can be drafted 
for 90 days unless the president de- 
clares an emergency sooner. But Selec- 
tive Service machinery will be set up 
in the meantime, and registrations will 
begin whenever the chief executive 
directs. 

All youths 18 through 25 will regis- 
ter, but only those in the 19 through 
25 age group will be called. They will 
serve 21 months of active duty. Then 
they will have the option of joining up 
for another 12-month hitch in the regu- 
lar armed forces or serving three more 
years in some type of organized re- 
serve unit. 


ClO TO HOLD CONVENTION 


The international convention of the 
United Packinghouse Workers of Amer- 
ica, CIO, will be held in Chicago at the 
Sherman hotel, Monday, Tuesday and 
Wednesday of next week. Officers for 
the coming year will be elected and a 
wage and contract policy formulated. 
About 400 delegates are expected to 
attend the meeting. 


The UPWA has 272 locals in the 
United States and 62 in Canada. Pres- 
ent officers are: Ralph Helstein, presi- 
dent; Lewis J. Clark, secretary-treas- 
urer, and Fred W. Dowling, Frank Ellis 
and Philip Weightman, vice presidents. 

It is expected that the union will be- 
gin contract negotiations with packers 
soon after the close of the annual con- 
vention. 


FIMANCIAL NOTES 


The board of directors of John Mor- 
rell & Co., has declared a regular divi- 
dend of 37%c a share on its common 
stock, payable July 30, 1948, to stock- 
holders of record at the close of busi- 
ness July 10, 1948. 


INSPECTED ANIMAL FOODS 


Animal foods canned under federal 
inspection and certification during May, 
1948, totaled 11,514,952 lbs. compared 
with 10,293,311 lbs. in April and 13,- 
392.669 Ibs. in May, 1947. 











BLAST freezer room in which 
A the meat is frozen on a conveyor 
has now been in successful opera- 
tion at the plant of the Tobin Packing 
Co. at Fort Dodge, Ia., for several years. 
The unit has a number of unusual fea- 
tures which will be of interest to other 
meat processors. 


The installation has several advan- 
tages from the viewpoint of the com- 
pany. Among these are: 


1. It reduces the time and amount of 
handling required for freezing or deep 
chilling pork for manufacturing pur- 
poses. Meat can be brought directly 
to the freezer from the cutting and/or 
boning floor, reduced to the proper tem- 
perature within a few minutes and be 
made available immediately for the fur- 
ther processing steps involved in can- 
ning or sausage manufacture. 

2. Product shrink in freezing or deep 
chilling can be held within a range 
of % to % of 1 per cent with no burn 
or other damage. Actual tests on livers 
and hearts made with the installation 
have shown shrinkage as low as 4 of 
1 per cent. 


3. Shrink in later processing (separa- 
tion of part of the meat’s moisture from 
solids) is minimized. 


Meat Partially Frozen 


The installation is not employed to 
freeze meat solid but merely to freeze 
it to the extent that the overall tem- 
perature of the meat mass, after the 
larger pieces have been comminuted in 
the Roto-Cut machine, is around 26 
degs. F. 

The freezing chamber consists of a 
room within a room (see cross section 
at right). The outside room, with 8 
in. of cork insulation in floor, walls 
and ceiling, houses the fans, ammonia 
coils and hot water lines for defrosting. 
The inner room, with one wall and a 
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part ceiling of galvanized sheet metal, 
houses the freezing conveyor. Dimen- 
sions of the entire freezing chamber are 
40 ft. 2 in. x 17 ft. x 10 ft. 3 in. The 
room housing the conveyor is 6% ft. 
high and its ceiling runs only part of the 
way across the room. 


Operational length of the double con- 
veyor is about 40 ft. but its overall 
length is somewhat greater since its 
feed and discharge ends protrude sev- 
eral feet beyond the end walls of the 
freezing chamber. As will be seen from 
the illustrations, the conveyor has two 
material carrying surfaces; it is not a 
belt conveyor but consists of 60 in. long 
steel galvanized slats mounted on two 
strands of chain. Both upper and lower 
conveyors are driven from the same 
motor and speed reducer and are loaded 
by hand and discharge automatically 
into a container. 

The speed of the conveyor, which has 
a rated capacity of 5,000 lbs. of meat 





Meat Frozenito, 


Quickly and 
Loss in New 


per hour, may be varied from % ft. to 
5 ft. per minute. It was supplied by 
the Link-Belt Company in accordance 
with suggestions made by H. K. Gill- 
man of the Tobin company, Howard 
Divine of the Electrical Engineering and 
Equipment Co. and M. J. Parykaza, 
manager for Link-Belt at Moline. Con- 
struction is heavier than customary to 
meet abnormal stresses resulting from 
the low temperature operation. 


Freezing equipment includes eight 
ceiling coil banks. Each of these is 17 
ft. long and consists of 1% in. black 
iron pipe with welded construction. Coil 
banks run lengthwise of the room and 
are approximately 2 ft. deep. The coils, 
as well as the fan units in the installa- 
tion, are supported from independent 
steel work. 


Air movement over the coils and 
product is provided by four double 
blower units of the Ameritan Blower 


FREEZING CHAMBER INTERIOR 


ABOVE: Interior of freezing room show- 
ing the openings at left behind which are 
the fans which draw the air over the prod- 
uct and move it through the coils above the 
false ceiling. Galvanized sheet metal is 
used for walls and false ceiling and has 
stood up well under freezer conditions. 
BELOW: A simplified section of the 
freezer chamber showing the double con- 
veyor on which the meat is carried, a fan, 
coil banks and the water sprays which are 
employed for weekly defrosting and clean- 
ing of the: installation. 
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with Slight 
Blast Room 


Corp. Two of these double fans are 
rated at 9,000 cfm and two at 13,000 
cfm. 

The system is of the flooded type and 
employs an accumulator (on the floor 
above), an inter-cooler (combination 
gas and liquid cooler) and two 6 HA6 
Worthington booster compressors V- 
belted to 40 h.p. motors. Use of the 
boosters enables the plant to operate 
the freezer with much smaller central 
plant capacity than would otherwise be 
necessary. 

In operation, air in the freezing 
chamber (around —30 degs. F.) is 
drawn over the meat on the conveyor 
and through the openings in the false 
wall (see photo on page 10) and forced 
over the coils and down through the 
opening (at right) in the ceiling and 
onto the meat on the conveyor. The 
cycle continues abstracting heat and a 
very slight amount of moisture from 
the meat. The air in the room is re- 
circulated constantly and no fresh out- 
side air is introduced. 

No moisture is added to the air. Some 
experiments were conducted with added 
moisture but these resulted in rapid 
frost formation without reducing the 
shrinkage. 

The freezing equipment design and 
installation was provided by the 
Buildice Company of Chicago. The 
Buildice plant fabricated the accumula- 
tor, intercooler, cooling coils, high and 
low side, and interstage connections for 
the complete job. 

The meat usually goes onto the con- 
veyor at a temperature of 35 to 45 
degs. F. and comes out frozen hard on 
the outside after an exposure varying 
with the size of cut and type of product 
being handled. Temperatures as low as 
—40 degs. F. can be maintained in the 
blast freezer room. 


All types of meat can be frozen in 
the unit, including sausage and other 
product in light consumer-type pack- 
ages. Although such heavily-protected 
product as boxed loins can be frozen, 
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material. 
The results of a test made on picnics 
are shown in Table 1 on this page. 
Readings were taken at 15 minute inter- 
vals of the meat temperatures, room 
temperatures, and compressor pres- 
sures. There were about 3,500 lbs. of 
meat on one table. Only one booster 
was used. Warm meat was entering the 
tunnel as the frozen meat reached the 
far end. This accounts for the rise in 
room temperature while the meat gets 
colder. The freezer temperature did not 
go above —6 degs. on the next run. 


speedy freezing with such 























the installation is not designed for An hour after the meat was removed 
TABLE 1: FREEZER TUNNEL TEST 
(3500 Lbs. of Pienies) 
Center Room Suction Discharge 
Meat Temp Tem} Pressure Pressure 
Time Degs. F. Degs. I In. Vacuum psig Tonnage 
7:45 38-40 22 10 18 36 
8:00 35-36 18 9.5 18 36.6 
8:15 0-32 14 9 0 1s 7.2 
8:30 —12 8.5 18 7.8 
8.45 10 s 18 7.8 
9:00 s 8.0 1X 8.5 
The National Provisioner—June 26, 1948 





ENDS OF FREEZING CONVEYOR 


TOP: Feed end of the conveyor on which 
the meats are placed manually for move- 
ment through the blast freezing room. 
BOTTOM: Conveyor dumping partially 
frozen preduct into truck for transporta- 
tion to cutting equipment. Temperatures 
in beth the feed and discharge ante- 
chambers are at a comfortable level. 


from the tunnel into a 32-deg. room 
the center meat temperature was still 
24 to 26 degs. F. 

The floor of the freezer is composed 
of 8 in. of cork insulation, 3 in. of 
concrete and 1-in. asphalt plank above 
the concrete. The asphalt flooring ap- 
pears to be working out very satis- 
factorily after some difficulty had been 
experienced with the original concrete 
floor due to the extremes of tempera- 
ture to which it was exposed. 

The 8 in. of cork with which the room 


(Continued on page 17.) 
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T HE 
1948 
annual 
meeting of the 
National Live 
Stock and Meat 
Board, held in Chi- 
cago June 17 and 18, 
marked the  twenty- 
fifth anniversary of the 
organization’s founding. R. 
C. Pollock, general manager, 
in his report to the directors, 
reviewed the history of the 
founding and cited some of the ac- 
complishments of the Board during 
the 25 years. 

Following World War I the per capita 
consumption of meat had declined. Con- 
sumers were slow in returning to the 
time-honored custom of building their 
meals around meat. Meanwhile a verit- 
able campaign by anti-meat interests 
was under way which was proving 
detrimental to meat. Little information 
was available concerning the nutritive 
value of meat; authoritative informa- 
tion relative to the preparation of meat 
for the table was lacking. No attempts 
were being made by the industry to 
reach physicians and others in the 
public health field. The subject was not 
being taught in educational institutions. 
The nation’s retail meat dealers were 
not being provided with information 
which would help them merchandise the 
finished product. 


Taking these needs into consideration 
and recognizing that the industry must 
present a united front for meat if it 
was to move forward, its leaders set up 
the Board and this new organization 
began its activities on February 15, 
1923. 

The first directors—17 in number— 
came from the ranks of livestock grow- 
ers and feeders, livestock marketing 
interests, meat packers and meat re- 
tailers. They set up a program designed 
to meet the situation along all fronts. 
It is noteworthy that practically all lines 
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of work included in the initial program 
have been followed through during the 
past quarter of a century, new projects 
being added as the needs have arisen. 
The first directors realized the 
need for research and within a 
year, grants were made for meat 
studies at two universities, the 
beginning of a program 
which has included more 
than 60 projects at col- 
leges and universities 
across the country. 
As a result, vital 
information has 
been secured 
concerning 
the value 
of meat 
as «a 


POR THF 
| NATIONS WELFARE 


source 
of protein, 
vitamins and 
minerals; its 
importance in 
weight control; its 
value in the _ treat- 
ment of diseases of 

which it was once ac- 
cused as being a cause, etc. 


The flexibility of the 
Board’s program has made it 
possible to act quickly and effec- 
tively when emergencies have 
arisen or new problems confronted 
the industry. Very early in its history 
the Board was instrumental in securing 
an appropriation from Congress to 
study meat retailing methods and to 
secure valuable and needful informa- 
tion concerning consumer preferences. 
Special campaigns have been launched 
at various times to meet situations 
caused by surplus supplies of beef, 
pork, lamb and lard. 


At the request of swine producers the 
Board pioneered in a program of lard 





ON TARGET FOR NLSMB.. 


promotion and research. It cooperated 
with 40 railroads in dining car surveys 
and in educational meat campaigns. A 
four-year study was conducted in co- 
operation with other agencies to dis- 
cover all possible information concern- 
ing the causes of dark-cutting beef. A 
two-year study of trichinosis was car- 
ried on and the results served to refute 
misleading statements being made rela- 
tive to its prevalence as a public health 
menace. During World War II a four- 
year educational meat program was 
carried on for the armed forces, fea- 
tured by some 4,600 programs at Army 
posts and camps and Navy installations, 
The program of the Board is an in- 
tensive one, featured by continuous ac- 
tivities along many lines. The story of 
meat is reaching the nation through lec- 
tures, demonstrations, meat exhibits, 
meat judging contests, motion pictures, 
slidefilms, meat literature, the radio, the 
press and many other channels. 
Reports from the various depart- 
ments at the meeting revealed some- 
thing of the scope of the work carried 
on during the past year. The field 
home economists conducted pro- 
grams in 152 cities. A total of 
274 programs was carried on 
by the meat merchandising 
specialists in 95 cities of 
26 states. Meat exhibits 
set up at 33 fairs and 
livestock expositions 
were attended by 
more than 2,- 
000,000 per- 


sons. 
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the Bullseye Has It! 


The value of sound motion pictures 
was indicated by a report revealing that 
more than 19,000 showings were made 
of the Board’s two meat films and 
reached about 1,500,000 persons. Thirty- 
four intercollegiate meat judging con- 
tests were held with students of 19 col- 
leges and universities participating. 
Ready for distribution in September 
will be a new slidefilm titled “How To 
Cook Meat By Moist Heat” with 54 il- 
lustrations and a lecture to be used in 
school, college and university class- 
rooms. 


The Board’s program of meat re- 
search has been carried on during the 
year by ten researchers at nine colleges 
and universities. These studies cover 
the value of meat in the diets of infants 
and children and expectant mothers; 
the value of lard in the treatment of 
eczema, as well as vitamin and protein 
studies in regard to meat products. 


At the close of the annual meeting 
the directors of the NLSMB re-elected 
all officers: Will J. Miller, Topeka, 
Kans., chairman; F. G. Ketner, Colum- 
bus, O., vice chairman; Frank Richards, 
Chicago, treasurer, and R. C. Pollock, 
Chicago, secretary and general man- 
ager. 

Several men who are outstadning in 
the fields of meat research, government 
and marketing, were guest speakers at 
luncheon and dinner programs during 
the meeting. At the dinner meeting on 
June 18, the 25 years of service of 
Thomas E. Wilson to the Board was 
recognized by presentation of a plaque 
to Mr. Wilson. A portrait of R. C. Pol- 
lock was presented to the Saddle and 
Sirloin Club. (See page 20 for account 
of presentations.) 

Calling attention to the ever-increas- 
ing importance of research, Dr. C. A. 
Elvehjem, dean of the graduate school 
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of the University of Wisconsin, paid 
tribute to the National Live Stock and 
Meat Board’s vision in launching a re- 
search program for meat soon after its 
inception. “The Board through its long 
and intensive research work has done 
much to stimulate research in other 
fields,” he pointed out. “Its interest in 
determining the vitamin content of 
meat has been of special value, and it 
has had the courage and foresight to 
carry on many other projects.” 
Another speaker was Dr. E. A. 
Meyer, administrator, Research and 
Marketing Act of the U. S. Department 
of Agriculture, who called attention to 
the problems in trying to determine the 
projects which should be given attention 
in the research program. He stated that 
his office would appreciate any and all 
suggestions and criticisms from those 
connected with the industry regarding 
the placing of research projects. 
“Whether you like it or not, we are 
not going back to the days when you 
could independently run your business 
the way you wanted to without any so- 


(Continued on page 22.) 
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Packer Operating 70 Trucks Finds Tire Records Save 
Money, Stop Losses and Aid Purchasing Department 


PACKINGHOUSE maintaining 
over 70 trucks in Philadelphia has 
found it very essential to keep a tire 
history of every tire that enters the 
garage for use on one of its trucks. 
“Our garage,” said the fleet superin- 
tendent, “maintains the history of a 
tire from the day it enters our garage 
until it has been discarded as worth- 
less. This history tells us what tires 
we have on hand, how long they last 
and is an invaluable aid to our pur- 
chasing official when re-ordering tires.” 


off the truck the reason must be speci- 
fied. If it was a flat, the type of flat must 
be nected, such as nail, glass or blowout. 
(7) Discarded—when the tire is pro- 
claimed useless, the date is entered 
when if was discarded. The card is 
then sent to the purchasing official in 
the company. 

“Our history card has proved to be 
invaluable to us,” the fleet superintend- 
ent added, “for numerous reasons. 
First, we can always tell how many 
tires we have in stock and in the garage 





Tire history cards are kept in small 3 by the number of cards we have. Sec- 
__TIRE NUMBER — MAKE _—dDAXTE—S.. R. O.. 
| Date 3 -_ Speedometer ; Wh 
eee Number | Sa | OF Location On On Mileage a. 











by 5 in. file boxes. As the company 
operates oper 70 trucks and each one 
has a spare assigned it, there are over 
350 tires and a file card for each. 

Because of this number of tires, a sys- 
tem had to be devised so that any par- 
ticular tire history card could be with- 
drawn quickly when it was needed. 

“As we have numerous tires,” he 
added, “we have a separation marker in 
the card file for the tire serial numbers 
by thousands. Therefore, when we are 
looking for a tire history card, it’s easy 
enough to see the markers with the 
thousand number closest to the one we 
want, then look under that group to 
extract the particular card.” 

Each card has the tire serial number, 
size, make and date it entered the 
garage. It has several columns headed: 

(1) Truck number—this identifies 
the truck it was put on. (2) Date On 
and Off—The date column is divided 
into two columns for on and off. When 
the tire is put onto the truck the date is 
inserted under the On column and, 
when taken off, the date is marked 
under the Off column. 

(3) Location—if the tire is put on 
the left front, this column is marked 
L.F. If it is on the right rear, it is 
marked R.R. (4) Speedometer On and 
Off—the speedometer reading when the 
tire was put on the truck and reading 
when it was taken off. (5) Mileage— 
the difference between the readings to 
ascertain actual mileage wear. 


(6) Why Removed—if tire was taken 
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cnd, we can tell how many miles a tire 
stands wear and over what period of 
time. We.can also tell, if certain trucks 
or their drivers are especially hard on 
tires and either check the wheels if they 
show considerable wear or tell the driv- 


ers to be more careful in scuffing tires 
or jumping curbs. 

“Our history cards also let us know 
how many miles a tire was run and if it 
was recapped, as we mark the word re. 
cap in the sixth or ‘Why Removed’ col- 
umn. And finally, our card gives us the 
reasons for the flats. If we find that 
too many tires of one brand suffer from 
cut glass, then feel that this particular 
brand is too soft, this fact is noted by 
our purchasing official when reorder- 
ing tires.” 

The purchasing official in this pack- 
inghouse also finds this card invaluable, 
Not only from the standpoint of which 
tire brands stood up best for the longest 
period of use, and which tires could be 
recapped to give additional service, but 
because he knows that as soon as he re- 
ceives a card, he must order another tire, 

“Ever since we installed our tire his- 
tory cards,” says the fleet superintend- 
ent, “we have never lost a tire in our 
garage and have been getting more life 
out of our tires because we rotate them 
every 3,000 miles to different wheels, 
Mileage is checked by the cards every 
week. In addition, we have reduced the 
purchase of tires by as much as 25 per 
cent during a year because we can tell 
just about when a tire needs recapping. 

“Tire history cards are valuable to 
the small as well as the large fleet and 
these cards should be made a part of 
every packinghouse operating trucks.” 





FEW SIMPLE PRECAUTIONS HELP PROTECT MEAT 
QUALITY DURING MOVEMENT BY MOTOR TRUCK 


MPROVED protection for his meat 

products can be achieved by the aver- 
age packer by observing a few funda- 
mental rules of motor truck delivery 
service, according to one automctive su- 
perintendent. Although the rules are 
very simple, they are frequently ignored 
to the detriment of the meat product. 

A well ordered pattern of truck load- 
ing, a knowledge of the basic refriger- 
ating characteristics of truck bodies and 
a simple routine system of inspecticn 
are the factors which can contribute 
much to better meat delivery service. 

The protective refrigeration cycle 
from the meat packer’s cooler to the re- 
tailer’s show case often is badly broken 
during truck loading and delivery. Meat 
remains in the delivery truck for peri- 
ods as long as six hours and probably 
averages about three. Except for refrig- 
erated and/or insulated bodies, the pro- 
tection afforded the product by the body 
drops constantly while the meat is in 
transit. While spoilage may not result, 
the shelf life of the product is reduced. 
Fresh meat loses some of its color, be- 


comes watery and grain starts to 
spread; sausage may develop internal 
heat. 

The automotive superintendent points 
out that there is also some shrinkage. 
Anyone unwrapping boxed or barreled 
loins from a truck which has been on 
the road for several hours is surprised 
at the amount of water found in the 
wrapping. This leads to markdowns on 
the product weight and to endless argu- 
ments between the buyer and seller. 

The automotive superintendent com- 
ments that in the sausage peddler 
type trucks the holding racks should 
afford easy access to various products 
and the fastest sellers should be in the 
best positions. Ease of entrance and of 
movement within the truck are also 
important; payload economy achieved 
at the expense of working ease reduces 
the productiveness of the driver sales- 
man and his delay may make it more 
difficult to keep product in good condi- 
tion. 

Full efficiency cannot be achieved in 
the use of a refrigerant unless the truck 
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When families serve your sausage, are you 
sure it’s “in the pink?” 

Bemis Parchment-Lined Bags retard “graying” 
. .. keep sausage fresher in appearance, tastier 
to eat ... cause more customers to look for 
your brand the next time they buy. 


The genuine vegetable parchment lining seals 
in the juices but lets the meat breathe to 
guard against rancidity. This parchment also 
protects the snowy-whiteness of the bleached 
muslin outer cover on which your brand 
stands out for ready identification and sales- 
inviting display. 

For repeat sales, guard freshness. Pack pork 
sausage and uncooked ground meats in Bemis 
Parchment-Lined Bags. 








BEMIS PRODUCTS 
SERVING THE MEAT INDUSTRY 


Lard press cloths+parchment- 
lined pork sausage bags + 
ready-to-serve meat bags « 
cheese cloth + beef neck 
wipes + bleaching cloths « 
scale covers « inside truck 
covers-delivery truck covers« 
cotton and burlap ham and 
bacon bags « cotton tierce 
liners «+ roll or numbered 
duck for press or filter cloths 





BEMIS BRO. BAG CO. 


Baltimore + Boise * Boston « Brooklyn * Buffalo * Charlotte « Chicago » Denver « Detroit « East Pepperell 





Houston « Indianapolis * Jacksonville, Fla. * Kansas City * Los Angeles « Louisville * Memphis * Mobile 
Minneapolis * New Orleans * New York City * Norfolk * Oklahoma City * Omaha « Orlando 
Peoria * Phoenix « Pittsburgh » St. Helens, Ore. « St. Louis * Salina * Salt Lake City * San Francisco 
~~ “a *. % Seattle * Wichita * Wilmington, Calif. 
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is designed and loaded and the refriger. 
ant is located so that there will be even 


| distribution of the refrigerating effect, 


| lated truck since much of the road heat 


| when the wheels on the same axle are 


| are in the rear. If the toe-in is exces- 


| more pronounced on the right tire 
| wheel. 


| indicate that the addition of ammonium 


| bunker temperatures by 10 degs. F. and 





For example, the absence or presence 
of floor and wall racks may play a large 
part in determining whether the prod. 
uct heats up unduly. The floor is often 
the principal trouble spot in an insy. 


is absorbed by the flooring. If there jg 
no racking to permit the circulation of 
cold air over this heated area, the heat 
is transferred to the product. Racks 
along the walls prevent the load from 
absorbing an excessive amount of out- 
side heat from the truck body. 

Light and bright exterior cclors, of 
course, minimize heat absorption by the 
body. It is especially desirable to paint 
the roof so as to reflect heat. 

There should be a simple means of 
checking the actual temperature in the 
truck. Insulations break down and lose 
their protective properties, too little re. 
frigerant may be used, the load and dis. 
tance traveled may be greater than an- 
ticipated—all these factors can result in 
temperature conditions in the truck 
which are damaging to the meat. A 
thermometer placed in the back of the 
truck and read at the beginning, mid- 
point and end of the trip gives an aceu- 
rate check on the real temperature con- 
ditions to which the meat is exposed. 


TOE-IN DEFINED 


Toe-in is the condition that exists 
closer together in the front than they 


sive the tire will show feathered edges 
on the inside of the skid design, usually 


LOWER CAR TEMPERATURES 


Tests conducted by the National Re- 
search Laboratories of Ottawa, Canada, 


nitrate to the usual salt-ice mixtures in 
refrigerator cars is effective in reducing 





those of the car by 6 to 8 degs., ac- 
cording to the Refrigeration Research 
Foundation. 


BRITISH CROP ACREAGE UP 


Great Britain has increased its crop 
acreage this year by about half a million 
acres, the Minister of Agriculture re- 
ported recently. He also said that 60 
per cent more breeding cows are regis- 
tered than in 1947 and that the number 
of poultry under a year old is 95 per 
cent above a year ago. 


BRITISH, IRISH IN ACCORD 


Great Britain has agreed to pay cat- 
tle producers in Ireland the same 
amount paid to’ British producers and 
to allow unrestricted imports of tattle 
from Ireland. 
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ANIMAL PROTEIN COST LOW 


The cost of a pound of protein of ani- 
mal origin is less than the cost of a 
pound of protein from almost any other 
source, the livestock department of the 
American Meat Institute pointed out 
recently. Contrary to opinions current- 
ly held by some feed men, the cost of 
gnimal-source protein such as meat and 
pone scrap or tankage is not higher 
than other protein concentrates on a 
pound-for-pound protein basis. 


At the recent South Dakota Feed 


Mixers Annual Convention, data were | 
presented showing that 100 lbs. of di- 


gestible protein cost less when it was 
obtained from meat scraps or tankage 
than from any other source except al- 
falfa hay. Since alfalfa hay is not-usu- 
ally considered a protein concentrate, 
this leaves meat scraps and tankage as 
the lowest-priced sources of digestible 
protein. 

In addition to the protein value of 
packinghouse by-product animal feeds, 
there are other values that are also con- 
sidered when making up rations for 
poultry or swine. Meat scrap averages 





about 24 per cent bone mineral and | 


tankage about 19.5 per cent. Since bone 
mineral is supplied in the ration in this 
way when meat scrap or tankage is 
used, the need for additional calcium 
and phosphorus is lessened or entirely 
eliminated, making a further saving in 


the cost of the finished feed. Assuming | 


that steamed bone meal costs $70 per 
ton, the value of the bone meal in a 
ton of tankage is about $17 and in meat 
and bone scrap about $21. If the value 
of the bone meal is subtracted from the 
cost of a ton of tankage or meat and 
bone scrap, the actual cost of the pro- 
tein in these products is far below the 
cost of any other protein concentrate 
commonly used. 


Blast Freezing Room 
(Continued from page 11.) 


is insulated might be considered inade- 
quate under some circumstances. How- 
ever, in this case the rooms which lie 
around the freezer chamber are re- 
frigerated at temperatures of 36 to 38 
degs. F. and some refrigeration loss is 
not considered detrimental. 


The freezing chamber and the coils 
are cleaned and defrosted once each 
week. In this operation, hot water is 
sprayed from nozzles located on the 
ceiling of the freezer room over the 
frosted coils and drips down onto the 
false ceiling and through it into the 
freezing chamber proper. At the same 
time, the walls and equipment in the 
room are washed down and all water 
eliminated through floor drains. 

The blast freezer is usually in opera- 
tion from 8 to 10 hours per day and the 
temperature is allowed to rise gradually 
within it during the “off” period, al- 
though the coils, of course, provide con- 
siderable refrigeration effect even while 
off. The room can be brought down to 
Operating temperature within a very 
few minutes after starting operations. 
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Your treasurer 
will love this! 


OTATOR lard processing ap- 

paratus chills and plasti- 
cizes a continuous flow of hot 
fat. It’s pumped in at one 
end; comes out the other in 
seconds, finished lard. Terrif- 
ic volume is handled in re- 
lation to use of floor space, 
manpower, refrigeration — at 
negligible cost per pound. 

OTATOR apparatus puts 
more money on the profit side 
of the ledger! 

Is that so? Yes! Proved by 
many installations serving 
packers large, medium, and 
small. 

Write for case history data. 
Find out about the wide 
range of capacities available 


in standard Vorator lard 
units. Investigate VoTaToR’s 
all-out engineering service in 
regard to streamlining your 
complete processing plant. 





LARD PROCESSING APPARATUS 


VorTaTor is a trade mark (Reg. U. S. Pat. Off.) apply- 
ing only to products of the Girdler Corporation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City7 «© 


2612 Russ Bidg., San Francisco 4 * 


505 Forsyth Bidg., Atlanta 3 
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Wilson’s natural casings make chain 





sausages that SELL ON SIGHT. 






GENERAL OFFICES CHICAGO 9, ILL. 


In every way sausage is 6édZ in 
WILSON’S NATURAL CASINGS 
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Personalities and Fivents 


of the Week 


@ The Agar Packing & Provision Corp., 
Chicago, announced this week that Roy 
F. Meichior, formerly with Jacob E. 
Decker & Sons, Mason City, Iowa, has 
joined the firm in an executive capacity. 
Melchior has been connected with the 
meat packing industry for more than 
20 years. 

@ Dr. H. R. Kraybill, director of re- 
search, American Meat Institute, Chi- 
cago, has been elected a member of the 
scientific advisory council of the Re- 
frigeration Research Foundation, Berke- 
ley, Cal. 

@ Edward Foss Wilson, president of 
Wilson & Co., Chicago, was honored at 
the eighteenth national 4-H camp in 
Washington, D. C., recently for his 
national 4-H leadership and as donor of 
program awards since 1938. 

@ All Seattle, Wash., slaughtering 
plants, as well as the stockyards there, 
are expected to be operating by Mon- 
day, June 28. They have been closed fo: 
several weeks because of the fiood. 





@ John E. Taufer, who was in charge 


of the beef sales department of Oscar 
Mayer & Co. from April, 1920, to Sep- 
tember, 1939, passed away at his home 
in Chicago on June 17. He was born in 
Detroit in 1868, dnd his family moved 


early to Chicago. He spent his entire 
career in the meat packing industry. 
He worked for the Cudahy Packing Co. 
and Armour and Company before com- 
ing to Oscar Mayer in 1920. 

® Alex G. Gray of Cleveland retired on 
pension from Swift & Company recently 
with a record of more than 23 years 
service, it was announced by A. L. Evis- 
ton, manager of the company’s plant. 
He has been succeeded by Oliver F. 
Hank, former supervisor of safety and 
chairman of the suggestion committee 
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ROYAL VISITOR 


King Peter, exiled ruler 
of Yugoslavia, gets the 
facts about the meat 
packing industry from 
M. E. Barnes, general 
manager of Armour 
and Company’s Chicago 
plant. The young ex- 
ruler displayed intense 
interest in the various 
cperations and followed 
closely every step of the 
precess. He stopped 
briefly in Chicago this 
week on his way to the 
West Coast. 





for the Swift plant at Cleveland, O. 
® John T. (Jack) Turner, for the past 
25 years manager of the smoked meat 
cepartment of Wilson & Co. at Chi- 
cago, passed away at his home in Chi- 
cago on June 16. 
@ Lorenz Neuhoff, jr., president, Neu- 
hoff, Inc., Salem, Va., has announced 
that the firm’s name has been changed 
» Valleydale Packers, Ine. 
® Barney Constantino & Sons, Spring- 
field, Lll., purchased at 40c a pound, the 
champion pen of lambs exhibited by 
Don Ferrill at the district junior mar- 
ket lamb show held in Springfield re- 
cently. The show was sponsore& by the 
Springfield Stockyards Go'’and the 
Springfield Producers Livestock Com- 
mission Go. 
@ Edwin J. Henderson, 55, for the past 
20 years manager of the Minneapolis 
branch of the Cudahy Packing Co., died 
recentiy after a short illness. 
@ The Heil Packing Go., St. Louis, has 
begun work on a tw6Story brick addi- 
tion to one of its buildings, expected to 
cost about $10,000. 
® Crist Lisberg, president, Saratoga 
Meat Products Co., Chicago, is visiting 
relatives and friends in Denmark. He 
took h:s car along and intends to motor 


RESCUE HUNGRY 
HAWAIIAN HOGS 
At the Minami piggery 
in Waiau, Oahu, Hawaii, 
the boiler burned out. 
Mr. Minami, owner, had 
a horde cf hungry hogs 
en his hands. Taking 
his preblem to his local 
boiler distributor, with- 
in 12 hours he had a 
packaged Orr & Sem- 
bower “Powermaster” 
unit installed and run- 
ning. Because he had 
no time to remove his 
old boiler, Mr. Minami 
chased cut a few hogs 
and put it in one of 
the stalls. 


through a 
® A bankruptcy petition filed by the 
Hausman Packing Co., Brownsville, 
Tex., has been approved by federal 
district judge, T. M. Kennerly. suly 28 
has been set as the date for the hearing. 
Frincipal item in the obligation listed 
by the firm was a »114,000 mortgage to 
I RFC. Total assets were 


part of western Europe. 


be paid the 
listed at $276,772.45. 

® Little Margery Peters, seven year- 
old daughter ‘of Harold Peters, vice 
president of the Feters Sausage Co. 
Detroit, drowned in 5 ft. of watey in the 
boatwell of their summer home on 
Grosse Ile, Mich., “em” June “197 1948. 
Margery had asked permission“te meet 
her father who had been out fishing and 
while waiting evidently ventured into 
the boatwell to do a little exploffng. Mr. 
Peters found Margery when he 
turned, drowned. 

® Doris Rosenberger, comptroller of 
the Kay Brand Packing Co., Findlay, O., 
died suddenly this week. Miss Rosen- 
berger, who was formerly with the 
Home Packing Co., Toledo, had been 
with Kay Brand since it was organized. 
She also served as a member of the 
company’s advisory board. 


re- 


® Three employes of Armour and Com- 
pany at St. Joseph, Mo. were honored 
recently by the Armour Men’s Social 
Club. They were Thomas O. Maupin, 
purchasing agent there since 1909; 
Edwin Drowns, head of the car lines 
department who has been with the firm 
since 1915, both of whom retired re- 
cently, and William E. Bowen, head of 
the dairy and poultry division, who has 
been promoted to manager of the same 
division at the Kansas City Armour 
piant, 

@ Edward M. Seacord of the firm of 
Seacord & Wall and for the past 25 
years affiliated with the meat industry 
in Santa Clara County, was recently 
elected president of the Associated 
Wholesalers, Inc. This organization is 
a credit information gathering and dis- 
semination group for the leading whole- 
salers in all lines of business in the 
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five adjacent counties and the meat 
business in all wholesale branches is 
nearly 100 per cent represented. 


@ The firm name of Ben’s Home Maid 
Sausages, Chehalis, Wash., has been 
changed to Peerless Sausage Company. 
Within a short time the firm will have 
new and attractive printed casings and 
boxes for its products. 

@ The Thompson Packing Co., Uvalde, 
Cal., has begun slaughtering and proc- 
essing animals for customers. Built in 
1946, the plant was enlarged this year 
by a wing containing about 6,000 cu. ft. 
of refrigerated storage space. 


® Carl Dean Fogg, 67, formerly with 
Swift & Company as a salesman for 25 
years, died recently at his home in 
Ridgewood, N. Y. He had retired in 1941. 
@® Swift & Company, Kearny, N. J., 
recently honored 25 employes for safe 
driving of company vehicles. George 
Brown, with a consecutive ten-year no- 
accident record, received a gold pin, a 
wallet and a certificate of merit. George 
L. Sims, plant superintendent, presented 
the awards. 

@® L. R. Gilleran, traffic manager, the 
P. Brennan Co., Chicago, made an 





MEAT BOARD'S 25-YEAR 
MEN ARE HONORED 


At the twenty-fifth anniversary dinner of 
the National Live Stock and Meat Board 
held last week in Chicago the men who 
have served the Board during the 25 years 
were honored. LEFT: Will J. Miller, chair- 
man of the board (left), presented the 
Saddle and Sirloin Club with a portrait 
of R. C. Pollock, general manager of the 
board simce it was organized. The por- 
trait, painted by Othmar Hoffler, will be- 
given a place in the portrait gallery of that 
organization, which honors those who have 
rendered distinguished service to agricul- 
ture. Chas. E. Snyder, president of the 
Saddle and Sirloin Club, accepted the por- 
trait. RIGHT: M. O. Cullen (left), head 
of the merchandising department of the 
NLSMB, presenting Mr. Pollock with a 
carving set, the gift of staff members of 
the Board, as Albert K. Mitchell, Board 
director, looks on. R. B. Davis, head of 
the department of information for 25 
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eastern trip this week and while in New 
York City visited with R. W. Earley, 
Inc., the firm’s eastern representative. 


@ Wholesale Meat & Locker Service, 
Inc., Oak Hill, W. Va., has been granted 
a charter by the secretary of state. 
Authorized capital stock is $25,000. P. 
M. Pierson, Inez C. Pierson and L. P. 
Sorenson are the incorporators. 


@ S. L. Foote, general traffic manager 
for Oscar Mayer & Co., Madison, Wis., 
was one of the industry representatives 
who appeared recently before the Wis- 
consin legislative council’s subcommit- 
tee on taxation which is considering 
revision of state motor vehicle license 
fees. He stated that the higher license 
fees paid by Wisconsin truckers as con- 
trasted with those of neighboring states 
were discriminatory against the state’s 
industry and its farmers. He recom- 
mended elimination of all tax exemp- 
tions and taxes. 


@ Representatives of meat packing 
firms in California and western cattle- 
men recently met in Sacramento to 
discuss hide and brand problems of the 
industry, it was reported by C. U. 
Duckworth, assistant director of the 








state department of agriculture. A, 4 
Brock, state director of agriculture 
also took part in the conference. 

@ Flood control work on the Kaw river 
which joins the Missouri river at Kansas 
City, Kans., is making necessary the 
relocation of the hog yards at the Ap 
mour and Company plant there. The 
company will construct a building north 
of its plant covering approximately two 
acres which will care for about 10,00 
animals. Plans were prepared by O. 4 
Anderson, chief engineer for Armour, 
Specifications call for both rail ang 
truck unloading facilities in the ney 
yards, which will eliminate two over. 
head runways from the old pens. Up. 
derground alleys will convey the hogs ty 
the slaughtering building. The building, 
concrete floored pens and paved alleys, 
is expected to cost approximately $189. 
000, and is the first step in an expansion 
program. 

@ The June issue of Swift News, Swift 
& Company employe magazine, con. 
tains a full-page discussion of the com. 
pany’s recent debenture issue. Entitled, 
“Why We Borrow,” the article explains, 
in simple language, how borrowing af. 
fects the future security of employment, 


years, was also given a carving set by the 
staff. BELOW: For his untiring service 
to the Board, Thos. E. Wilson was pre 
sented with a plaque citing his accomplish- 
ments and signed by all directors. Mr. 
Mitchell, in making the presentation, called 
attention to the fact that Mr. Wilson had 
been a charter member of the board and 
had served continuously ever since. For the 
first 12 years he was vice chairman and 
for the next four years was chairman. He 
has been the chairman of the Board’s re 
search committee for the past 20 years 
The plaque called attention to Mr. Wilson 
as the chairman of the National Com 
mittee on Boys and Girls Club work, 4 
breeder of Shorthorn cattle, a commercial 
cattle producer and a man who is “wis 
in counsel, dynamic in action, friendly, 
unassuming and a leader of men.” Mr. 
Pollock was also presented with the Amer 
ican Meat Institute’s silver button for com 
pleting 25 years in the meat packing i» 
dustry, since his graduation from low 
State College in 1913. 
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Announcing: 


A New, Practical, Proven 
HOG SPLITTING SAW 





for splitting up to 450 hogs per hour! 


e IT HAS ALREADY BEEN TESTED AND PROVEN 
© PAYS FOR ITSELF THROUGH SAVINGS 





McLEAN HOG SPLITTING SAW 


Manufactured and Patented in Canada ¢* Patents Pending in the United States 











Here is a new, high-speed hog carcass splitting saw designed to in- @ The McLEAN SAW is a proven hog 

crease your production . . . and save you money! The McLEAN Saw is splitting saw 

now in daily operation throughout Canada and has already found © The McLEAN SAW can split a hog 

enthusiastic acceptance among both large and small packers in the : 

Pacific States, Montana, Utah, Colorado, New Mexico, Minnesota, in 6-8 seconds 

Kansas, lowa, Ohio, Pennsylvania, California and Washington. @ The McLEAN SAW eliminates mis- 
cut and broken loins 

The McLEAN Hog Splitting Saw cuts faster and cuts cooler. Another 

outstanding advantage of this new unit is its ease of operation, whereby @ The McLEAN SAW will not sour the 

even inexperienced and unskilled operators quickly become “‘expert’”’ bone 


thus making the plant less dependent on the specialist. The almost 
total elimination of miscut loins and their superior appearance means 
extra savings and extra profits. 


@ The McLEAN SAW is easier to use, 
splits faster 


@ The McLEAN SAW removes 85% 
The stainless steel MCLEAN Hog Splitting Saw is sturdily and power- of the “skill” normally needed 
fully built to grsrge nk after “eo with ~ absolute yong ~d © The McLEAN SAW is now available 
maintenance. me packer reports: ““My regular operator splits . 

th 220 440 It 3-ph 60 

hogs per day, six days per week, 50 weeks a year!”” The McLEAN Saw potas ee ” tags: 
never gets tired; it’s always on the job. Send in your order today... y 
present delivery time: 2—6 WEEKS! @ The McLEAN SAW is guaranteed! 





Low-price includes all U. S. 
ala iatten M e H e B R Oo WwW N 


and freight from Canadian U. S. Sales Representative 
factory to U. S. f.o.b. point % GREAT FALLS MEAT COMPANY-— Packers 
and to your city! Box 1526 GREAT FALLS, MONTANA 
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Meat Board's Meeting American Meat Institute, department of activities of each department are sum. 
marketing, in a report on the livestock marized briefly here. 

and meat outlook, stated that the ; 
called ‘government interference.’ There- demand for meat continues strong be- 
fore, you ought to see what you can _ cause personal incomes are near an all- 
contribute to the operations of your time high; because the country’s popu- 
government and toward establishing lation has increased to about 1 45,000,000 
closer government-industry relation- from 130,000,000 ten vears ago, and be- 
ships.” He added that since our present cause there is a wider distribution of 
form of government does not attract income than in prewar days. 

the best men in the country to govern- Dean H. H. Kiidee of Sawin State Col- 
ment jobs, it is especially important to lege, Ames, was a speaker at the dinne: 
get people who have the “know-how” meeting. For an account of this pro- 
into our government relationships. His gram, which honored the men her we anal 
office now has a total of 23 advisory served the Board during its 25 vears 
committees, which have already made see page 20. Sea oh 
many valuable suggestions, he reported. The work of the NLSMB is currently 


(Continued from page 13.) 

Information, R. B. Davis, Director 
This department carries the story 9 
meat to American consumers through 
newspapers, radio, trade magazines 
motion pictures and slidefilms. It is als 
the clearinghouse for statistical ang 
other information on livestock an 
meat, 

Public Relations, G. A. MeDonald 
director: All segments of the livestoel 
and meat industry—livestock grower; 
and feeders, marketing agencies, mea} 
packers and meat retailers—are kep 
abreast of current developments in the 
Board’s work by this department 
through personal contact, correspond. 
SPP oe Ser Ray 2 wae See ee ence, printed publications and materia 
prepared for farm publications, live. 
stock and market papers and meat jow 
nals of various kinds. 


R. J. Eggert, associate director of the carried out by eight departments. The 





Home Economics, Reba Staggs, diree. 
tor: Meat cookery research by the de 


@ : 
| partment provides the facts on whic 
a nationwide meat education progran 
. | is built. The department distributes jn. 
OF THE NATIONS F formation on the selection and prepara. 
oOoDSs tion of meat to homemakers, to quan. 
tity meat users and to home economics 


teachers, using such methods as maga- 
zine and newspaper articles, radio ma 
terial, literature, consuitant service 


|} meat exhibits to consumers. 
2101 W. oe RD. Merchandising, M. O. Cullen, diree- 


| tor: The goal of more efficient and wide. 
spread distribution of meat is being 


' 

| achieved by acquainting the retail meat 
trade with new developments in mer- 
chandising methods, by giving assist- 





1448 WABASH AVE. ance to the nation’s restaurateurs, bj 


ZONE 16 schoo] and college programs furthering 
education on meat and by presenting 
meat exhibits to consumers. 


moll 


Homemakers’ Service, Marie Daugh- 
erty, director: Trained home economists 


| 
Modern serve as field workers, presenting lee- 
UNITED tures and meat cookery demonstrations 


| to hundreds of thousands of people ea 


STATES me) rfresses | year. This work enables the Res: 


through close association with 
COLD e dividuals and interests, to evaluate its 
mole Tel cel tate current work and to provide accurate 
Nutrition, Anna E. Boller, director: 
This department assembles the results 
iJ fo | | tive value of meat, interprets them t 
ete) S the professions closely allied with na- — 
| tional dietary habits. By means of pe _ 
riodical and special literature, genera | Prot 
exhibits and exhibits for the medica \Pata 
dental and dietetic professions, at the! |Veger 
WRITE FOR | various meetings, the importance o 
ZONE 2 Research, Anna E. Boller, director 
The department plans and develops This 
many different types of fundamenta Pata 
5QO00O0 EAST THIRD ST reaches 2,000,000 students and adults 
ZONE 6 annually by means of the Board’s mo s 
tion pictures and slidefilms which te a 
department distributes. In addition, 
is responsible for keeping up to date o 
new methods in this rapidly-expanding 


analysis as to future needs. 
STORAGE Jae 

of research on nutrition and the nutr- 
1114 WOOD STREET DETAILS | meat is strongly emphasized. aa 
and applied research on meat and lard that 
Visual Education, Kenneth R. Frank- “= 

. lin, director: Information on meat 
| educational field. BRA! 
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Coney Island 1890 





Packages get out of date, too 


Is your package smart and up to date? Is 
it styled to give your product 1948 sales 
appeal? And does it give good protection? 

We'd like to show you what Patapar 
Vegetable Parchment can do for you. We’d 
like to show you how Patapar can be 
exquisitely printed with bright colors and 
appealing designs in the modern manner. 
We do the printing in our own plants, which 
are specially equipped for printing Patapar 


economically by letterpress or offset lithog- 
raphy, in one or more colors. Our art depart- 
ment will help you create a new wrapper 
design, with new life and sparkle. 

Protection. With Patapar you get a wrap- 
per that really will protect your product. 
Patapar has high wet-strength. It resists 
grease. e 

Make a note now to get in touch with 
Patapar. 





Keymark 


When you order printed 
Patapar you get the extra 
advantage of the Patapar 

; Keymark. No extra cost. 
This nationally advertised symbol on your 
Patapar wrappers will remind people 
that your product is well protected. 


Ham wrappers Ham boiler liners 


Can liners Sliced bacon wrappers 


and many other uses 








a pa’ Butter wrappers Tamale wrappers 
a gee Lard wrappers Sausage wrappers 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. * 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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SOY BINDER 
HOLDS YOUR 





Perfect 
BINDER 


When you add Special X Soy Binder 
look for these improvements. 

1. Retention of Freshness 

2. Less Cooler Shrinkage 

3. Better Blending 

4. Better Eating 
You can make better sausage, wieners, 
bologna, specialty loaves at lower cost. 


/M 
"TEX" TORE 


You can tell the dif- 
ference when you slice 
it—and when you eat 
it. . 
Special X blends the 
ingredients and holds 
them together—like 
no other binder. 





TRY SOY AT 
NO COST 


Simply write for a gen- 
erous free sample. No 
obligation. Try a batch | 
and see for yourself. 





SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 














A nationally circulated women’s mag- 
azine advertises, “Never underestimate 
the power of a woman!” 

The packing industry doesn’t! Nor 
does the industry underestimate the 
power of newspapers, business papers 
and the radio to tell the story of meat. 

The Meat Educational Program of 
the American Meat Institute recognizes 
the power of these media with adver- 
tisements appearing regularly in Life 
magazine, women’s magazines, in 400 
newspapers, and through sponsorship 
of the Fred Waring Show, twice weekly, 
on 163 NBC stations. 

The MEP backs up its advertising 
with specific information on the buying, 
serving and cooking of meat. 


The home economics department of 
the Institute issues a constant stream 
of recipes, pictures and general meat 
information to newspaper food editors, 
magazine food writers and radio food 
program conductors. 

“Cuts and Slices,” a seven-page re- 
lease of the MEP, is a bi-monthly mail- 
ing to 4,000 newspapers, magazines and 
radio stations. The current release high- 
lights broiled flank steak, using tongue 
leftovers and quick menus for working 
women. 

Each issue of “Cuts and Slices” con- 
tains information on meat supplies, 
menus and two pictures of prepared 
meat dishes. 

The Buffalo (N. Y.) Courier-Express 
said, of “Cuts and Slices,” “Material 
wonderfully prepared.” 


The Shreveport Journal reported, 


_ » 
\ Kami 






\ 


Information Backs Ads 


“We use your cuts and stories as spe. 
cial three column lead features.” 


“Meaty Fillers” is a monthly release 
of the Meat Educational Program to 
700 radio stations. It is six pages of 
timely tips on meat buying and meat 
cookery. “Meaty Fillers” is written go 
that it can be used, without editing, as 
a radio script if the station so desires, 


The Meat Educational Program also 
provides authoritative meat informa- 
tion for use in the home economics 
classes of high schools and colleges. Ap. 
proximately 36,000 beef chart kits and 
22,000 pork chart kits have been sup- 
plied to home economics teachers for 
class instruction. Each kit contains 
eight color charts illustrating the cuts 
of meat and the location on the carcass 
of the animal, quiz sheets for the stu- 
dents, and a teacher’s master sheet. 

The school of home economics, Pur- 
due University, reports, “The whole kit 
is excellent teaching material.” 

Packers participating in the Meat 
Educational Program make possible the 
dissemination of this information to 
consumers and students. In the case of 
many of the schools a local packer pre- 
sented kits to the teacher. 

The Institute’s department of home 
economics provides the cooking infor- 
mation for the Fred Waring broad- 
casts, prepares recipe booklets and serv- 
ice booklets on meat for distribution to 
the public. The Meat Educational Pro- 
gram has filled requests for 304,865 
copies of its 22-page booklet, “Basic 
Beef Cuts.” 













7t2 economy to buy 


HODGMAN aprons 


No. 7075 For use in dairy, canning and packing in- 
dustries. White apron of drill, rubber coated on each 
side. Four grommets at upper corners with reinforced 
patches. One half inch hem all around, fully cemented 
and vulcanized as a unit after making. 


WRITE FOR COMPLETE CATALOG 


HODGMAN RUBBER CO. 


FRAMINGHAM, MASS. 
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Meat packers find these products 


improve quality. 
Our technical division will furnish 


information and advice 
without obligation. 


Con Foducte Sales Company 


17 Battery Place ° New York 4, N.Y. 
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Strength 


for 
EVERY LINK 
by actual test * 


Same 


If you want to reduce breakage 
losses and get fine-looking, smooth, well- 
filled franks and pork sausage —use 
Cudahy's Sheep Casings! *Identical 
strength and size in every link are as- 
sured, for all‘Cudahy’s Selected Casings 
must pass a rigid uniform strength test— 
are graded to a fraction of an inch by 
millimetric selection! 


Over 79 different sizes! From minced 
luncheon to pigmy links—whatever 
sausage you make, you can order 
the right beef, hog, or sheep casing 
you need, domestic and imported. 


Fast Branch Service— Cudahy’s many 
branches are another big advantage 
to you. You get good fast service — 
your orders are filled promptly from 
stocks on hand, 


Talk with one of our Casing Sales Experts, or write 
direct —today —for casings of tested quality! 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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VOLUME OF PRODUCTION OF PROCESSED MEATS 


SHOWS GAIN IN MAY BUT STILL BEHIND 1947 


PRODUCTION OF SAUSAGE in 000 lbs., a slight gain over last month’s 


federally inspected plants in May production of 42,390,000 lbs., but a de. 
showed some improvement over last crease from 57,444,000 lbs. turned out 
month, but remained considerably in the same period in 1947. 

smaller than output in the same period The 117,411,000 lbs. of lard rendered 


a year age, according to the report in May was somewhat less than the 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—MAY 1948, WITH COMPARISONS 





May January May 
1948 1947 1948 1947 

Meat placed in cure 

Beef 5.410.000 10,117,000 36,286,000 47,706,000 

Peek .:. 232.104.0000 276,390,000 1,167. 856,000 1,271,083,.000 
Smoked and/or dried 

ee rr ee Pree 3,996,000 6,266,000 22 886,000 24,403.00 

a Pe ees er 149,561,000 171,257,000 712,758,000 779.514.0000 
Sausage 

Fresh (finished) ... 15,315,000 17,023,000 91,052.00 112.564.0000 

Smoked and/or cooked iy 73.627 000 90,258,000 350.542 000 I 

To be dried or semf-dried 6,120,000 10,.716,.000 35. 082,000 

Total sausage - 95.071.000 117,007,000 476,676,000 

Loaf, head cheese, chili con “ 

carne, jellied products, et« 14,368,000 17.105,.000 71.035,.000 74.365.000 
Cooked meat 

Beef . 1,455,000 2 R85 000 9 652,000 12. 705.000 

ork . 40, 850.000 51.421.000 210,059,000 271.616,00 


Canned meat and meat food products 


3,171,000 8.246.000 









42,979,000 $54827 000 

20,004 000 27,678,000 183, 801.000 

Sausag 3.369.000 LOST 000 42,194,000 
soup 47.064 000 26,574,000 200 O19 000 218,717,000 
All other 18, 750.000 087 000 146.161.000 145.900 000 
Total canned 82.358 000 S8_616,000 634.922 000 635,939,000 


Bacon (sliced) 465,287,000 57,444,000 214,384,000 246,086, 000 


Lard 
Rendered 117,411,000 137,103,000 657,702,000 714.956,000 
Retined 82,047,000 99,816,000 $67,266,000 526, 49-2 000 
Rendered pork fat— 
Rendered 4,929,000 7.104.000 30,092,000 $0,261,000 
Kefined 2,492,000 3.468.000 15,783,000 21.902.000 
Oleo stock 2. 878,000 7,691,000 24,422 000 $7 567.000 
Edible tallow 3,596,000 8, 193.000 


25 S28 000 42.080 000) 
Compound containing animal fat 14,309,000 6,514,000 87,016,000 97,119,000 
Olecmargarine containing animal fat 


' 2,063 000 4,510,000 15,057,000 
Miscellaneous 4,221,000 4,278,000 80,872,000 17,521,000 
PEE 2bbies seeee deen 914,044,000 1,075, 788,000 4,901,304,000 5,399, 765.000 
*This figure represents “inspection pounds” as some of the products may have been inspected and 


recorded more than once due to having been subjected to more than one distinct processing treat 
ment, such as curing first and then canning 











issued by the U. S. Department of Agri- 37,103,000 lbs. for May, 1947, and the 


culture. Sausage output totaled 95,- amount of refined lard produced, at 
071,000 Ibs. compared with 91,805,000 82,647,000 lIbs., was also below the 
lbs. last month and 117,997,000 lbs. in amount recorded for the same month 


May a year ago. The cumulative totals of last year. The output of rendered 





for this year and last reflect the de- 
crease in sausage production recorded 
for each of the first five months of this 
year as compared with a year earlier 
and stand at 476,676,000 lbs. and 562,- 
492,000 lbs., respectively. 


pork fat in May, 1948, at 7,421,000 lbs., 
was considerably below the amount 
produced in May, 1947. Production of 
oleo stock and edible tallow was also 
under a year ago. However, 14,399,000 
lbs. of compound were produced. 


Bacon sliced in May totaled 46,287,- Preduction of canned meats and meat 








Manufacturers of fine sea- 






sonings and specialties for 


the Meat Packing Industry. 





612-614 West Lake Street 
CHICAGO 6, ILLINOIS 
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000 @ Three men who should get in a huddle about grease 
os production and production economy, are the plant owner, 
the superintendent and the Expeller Engineer. Only when 





—— all three viewpoints are represented can you reach the true 
id the understanding of your Expeller’s possibilities. The owner 
4, a must determine what can be done with his pressing equip- 
nonth ment. The superintendent has to be sure that the owner 
dered knows what is being done, and how improvements can 
dos be made. The Expeller Engineer can make sure that the 
other two men get the complete story of what 

| also is being done with the same equipment in 


sane other plants. Then your grease production will 


increase, your parts cost will decrease and you 
will begin to bank some of that money that 





meat 














may now be given away in high-fat cracklings. Twia-Aleter 
Get the advantages that are coming to you. yet at 
Decide now to go into this profit-making Expeller* 
Huddle. Write for the Expeller Engineer. 
THE V.D. ANDERSON COMPANY 
1965 West 96th Street + Cleveland 2, Ohio 

’ 

. *Exclusive Trade Mark Registered in U. S. Patent Office and in Foreign Countries. 
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Yes, Dupps Belt 
Scrapers cost less : 
because they last 
longer, require less 
maintenance time. 
Order a supply today 
—prove to yourself 
what hundreds of 








meat processors have 
already discoveied. 


THE JOHN J. F)LJPPS§ company 


AMERICAN BUILDING, CINCINNATI! 2, OHIO 
# 


AODmuUrTwDoOn. 











Safe Way 
To Clean 
Your Gambrel Sticks 


N° need to worry about damaging your sticks when safe 
Oakite cleaners are on the job. Just make up your 
cleaning solution with Oakite Composition No. 63. 











This widely-used Oakite cleaner thoroughly removes even 
the most tenacious grease soils. Especially effective where 
safety to surfaces is an important factor, Oakite Composi- 
tion No. 63 cleans without darkening sticks. Does a good 
job in manual or machine-washing methceds. Free-rinsing; 
leaves no white precipitates. Fast-acting, too: helps you 
clean more sticks in less time. 


Specially prepared Oakite ‘‘77’’ Digest gives details on this 
and 76 other cleaning jobs. Write for your FREE copy. 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. ¥. 
Technical Service Representatives in Principal Cities of the U. $. and Canada 


OAKITE 5." CLEANING 


-FOR EVERY CLEANING REQUIREMENT 
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Stockinettes 





| 











ADLER 





quality made for over 80 years 





In Chicago: 222 West Adams Street 


THE ADLER COMPANY, CINCINNATI 14, OHIO 


ARE YOU SURE 


ABOUT YOUR SALT? 





@ Are you using the right answers based on your in- 
grade, the right grain, the dividual requirements. 
right amount of salt? Absolutely no obligation, 
Does it meet your needs of course. Simply write 
100%? If you’re notsure, the Director, Technical 
we'll gladly give you the Service Dept. IyY-9. 


DIAMOND CRYSTAL SALT "Se sar gts coger 























HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1948 COPIES OF 


THE NATIONAL PROVISIONER 


A complete vol of 26 iss be eas- : 
ily kept for feousecuiaenes t= this binder. Price $2.50 




















[ APIT {| Order Buyers 
LIVESTOCK CO. 


CHAS. E. LEE INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 
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May | 
April 
Meat 


CAN 





size | 
size 
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food products totaled 92,358,000 Ibs. in 
May compared with 91,663,000 lbs. in 
April and 88,616,000 Ibs. in May, 1947. 
Meat products canned in institutional | 


— | 




















MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION: 0 ffe rs Pa ck 6 rs ‘ 
MAY, 1948 
Pounds of finished product | 
i pn wand | ° e s s . ee ! 
scitionat Seancit’ || @ Quality item for building profits... slicing costs! 
Sizes sizes 
(3 Ibs. (under | Seeman F 
or over) 3 Ibs.) 
Item 
Luncheon meat (includes 
such items as 
spiced ham, chopped Z 
and pressed meats)... 7,089,378 4,789,176 FRO tR MEAT SLICER 
Canned hams 
(whole & fractional). 5,543,220 322,274 . 
Corned beef hash....... 251,639 2,274,623 i 
Chili con carne......... 104,458 1,585,711 
Vienna now yo ie, 4,941 2,419,954 ij 
»otted and Dev ; 
Pised products (exciud- @ SAVES TIME ) 
ing deviled ham)..... oes 2,290,545 
Deviled ham .......... “aa 546,133 ‘ 
Tamales eapgsaaren tans Be ary 4 ° 
beeline PREVENTS SHRINK 
Meat stew (all types). . 26,394 789,897 
Spaghetti meat products snn.ene senesee 
Sadly A ea ee @ SAVES COLOR 
| Flee re 343,818 211,126 
vaeane pat oun see ness 
WOGUCTS .cccccessese tivt,ate oe 
ah other products con- a SLICES FROZEN 
taining 20% or more anse sca 
Allother products Gon" MEAT DIRECT ; 
ining le 20% 
nrg de de e FROM COOLER 
canned soup) ........ 15,028 7,267,410 
Total of all products.14,967,820 30,387,854 
acrenetenoun ter Ge. ait late saben wee @ PAYS FOR ITSELF 
be included in June figures. 
oo 
410 size containers decreased, but consumer ‘ 
size packages totaled 30,387,854 Ibs. F . : ? 
anil compared with 26,888,291 Ibs. in April. @ This revolutionary, new machine has been developed in co- 
operation with the packinghouse industry by a leading manu- 
facturer of precision built equipment. 
FLASHES ON SUPPLIERS @ Automatic feed frees the operator during slicing operation, 


VISKING CORPORATION: The firm 








reducing man hours required. The complete cutting cycle takes 
has announced the following organiza- 40 d ithout t ttenti 
tion changes, effective July 6, 1948: seconds without operator attention. 
pedal preceeded — @ All surfaces in contact with the product (except knife and knife 
president of the company, relinquishing support) are of reinforced stainless steel. 
his duties as general manager of the : b 
| Clearing division, Chicago. Gustav @ Heavy structural framework enclosure permits quick and easy 
Freund II, vice president, has been cleaning. 
transferred to the Clearing division as 
speeral menage avon ~— Preston a @ Full oversize ball and roller bearings at critical moving points 
sion, Terre Haute, where he was genera ° ° 
# Geseger. B. H. Schenk will be assist- and double crank gears equalize pressure on the knife and 
ant to Mr. Freund. L. E. Houck, former minimize vibration. 
ie sales manager of the Clearing division, ile . - bs ss 
= will assume the position of general @ Servicing easily accomplished by simply removing inspection 
manager of the Preston division. H. A. plates. 
; Lotka, former sales supervisor, has 
been appointed sales manager of the @ Capacity of 25,000 pounds per hour with a three to five H.P. 
Clearing division. motor 
> CLARK EQUIPMENT CO.: W. P. P 
Baranowski, sales manager of the ex- 
port division of Clark + tac tiny De. Write Today for Further Particulars on this Sensationally New Machine. 
— Battle Creek, Mich., is making a first- 
— hand study of sales opportunities for SEE OUR REGULAR WEEKLY COLUMN ON THE CLASSIFIED PAGE 
Clark products in more than 15 coun- 
§ tries from the Scandinavian peninsula 


to North Africa. 


AROMIX CORPORATION: This sea- BARLIANT rit COMPANY BROKERS 
soning manufacturer has announced the SALES AGENTS 
appointment of Irving Levy to represent 
the firm in the eastern seaboard states. 


Mr. Levy is well known to the meat 
packing industry. 





ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 














Suppliers of Quality Equipment for the Packing Industry 
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To what do 
we attribute 
our uniform 
quality ? 








: 
ES, one ham will be just like the next one when you 
have a Taylor Wet and Dry Bulb Recording-Con- 

trolling Hygrometer in your smokehouse. It’s designed 
to help assure the uniform appearance, moisture con- 
tent, flavor and tenderness of your most cherished 
formulas for ham, sausage or bacon. If you’ve been 
hesitating to expand production for fear of losing con- 
trol over quality, here’s an instrument that should re- 
duce those fears considerably. 

Automatically controls wet and dry bulb temperatures 


in your smokehouse at the ideal predetermined relation- 
ship. As you well know, much of your profit lies in the 





To the Taylor 
wet and dry bulb 


Recording-Controlling 


Hygrometer, of course! 
i 








liquid content of the meat you process. With this Hygro- 
meter on the job you won't overdehydrate your product. 
Shrinkage losses are cut to a minimum and—what’s 
more important for continued steady sales- 
and appearance are maintained. 


-good flavor 


If you'd like to go even a step farther in automatic 
smokehouse control, consider the Fulscope Time Sched- 
ule Controller. [t runs your whole process at the press 
of a button. Successfully used in smokehouses through- 
out the country. For full details on both of these de- 
pendable controllers, ask your Taylor Field Engineer! 
Taylor Instrument Companies, Rochester, N. Y., or 
Toronto, Canada. Instruments for indicating, record- 
ing or controlling temperature, pressure, humidity, 

















flow and liquid level. 





rs s. 
“Taylor Instruments 


MEAN 


ACCURACY FIRST 

















IN HOME AND INDUSTRY 
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PLANT OPERATIONS 
Ideas for Operating Men 





LINING COOPERAGE 

As silicate of soda is entirely unaf- 
fected by oils and greases when em- 
ployed as a lining coat for cooperage, it 
can be satisfactorily used for lard and 
other animal oils, fats and greases, ac- 
cording to a recent bulletin of the Phila- 
delphia Quartz Co., Philadelphia. Hard 
fats and greases may be filled warm in 
silicated barrels as the heat has no ef- 
fect on the silicate of soda. 

The aim in silicating barrels fcr a 
greaseproof lining is to force the sili- 
cate to penetrate into the wood. As lit- 
tle silicate as possible should remain on 
the surface. 

In sizing gum, white oak, mixed oak 
and similar types of cooperage, the 
Philadelphia firm’s “N” silicate (a 
liquid of 41 degs. Baumé with an alkali- 
silica ratio of approximately Na2O0:3.22 
$i02) is diluted in the ratio of seven or 
eight volumes of the silicate with one 
volume of water. This will produce a 
solution measuring 37 degs. Baumé cold 
or 35 degs. Baumé hot. 

For sizing red oak and other porous 
woods, the “N” silicate should be used 
full strength. 

Cold silicate will test 41 degs. Baumé, 
hot 38.5 to 39.5 degs. Baumé. The tem- 
perature should be 175 degs. F. or over. 
The higher heat makes more pressure 
inside the barrel; this drives the silicate 
into the wood with greater force. Care 
should be taken that the silicate dees 
not become heavier than 38 degs. Baumé 
when hot. 

In applying, about 2 to 5 gals. of hot 
silicate is poured into the barrel. Plug 
the bung ‘hole tightly so as to be sure 
sufficient pressure is being developed 
inside the package. Roll the barrel 
about vigorously; then allow to stand 
for a few minutes. Remove the bung 
and drain thoroughly. This usually 
takes about five minutes. A_ suitable 
drain trough should be provided to carry 
the silicate back to the heating kettle. 

For harder wood such as oak and elm, 
the amount of silicate used per barrel 
will be approximately 2 lbs. For the 
more porous wood, the amount may run 
up to 5 lbs. per barrel. 


SHIPPING CARTONS IN 
REFRIGERATOR CARS 

Meat packers often ship in their re- 
frigerator cars packinghouse products 
packaged in fibreboard containers. A 
partial list of the products so shipped 
would include lard, smoked meats, 
canned meats, sliced bacon, etc. Many 
of the reefers in which these items are 
shipped are equipped with permanent 
floor racks. While this type of flooring 
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is ideal for shipments of barreled and 
boxed items, it can be harmful to fibre- 
board container shipments, according to 
the Shipping Container Institute. 

The Institute’s nationwide search into 
the causes of shipping damage estab- 





lishes the need for placing sheets of 
corrugated board or flattened boxes on 
floor racks prior to loading fibreboard 
containers on top of the racks. Failure 
to do so may result in the loads being 
wedged into the space between the slats, 
damaging the containers and contents. 
It is further stated a high percentage 
of the bottom tier containers will show 
denis and creases. The accompanying 
photograph illustrates the danger and 
the type of damage the boxes may suffer 
in improper shipping. 


EASIER PORK LINK BANDING 

Packers freezing their fresh pork 
sausage prior to banding the links on 
the Kartridg-Pak machine, in order to 
get a more consistent product for 
handling, may find the following sugges- 
tions by the Marathon Corporation of 
help. The suggested procedure is as 
follows: 

1. Freeze the fresh pork links solid. 

2. Separate links in banding room 
just prior to banding, using shears 
rather than a knife. 

3. Link separators should’ wear 
gloves; hand heat causes softening of 
the product and direct manual contact 
with the cold links tends to reduce the 
efficiency of the workers. 

With the links separated and still in 
frozen form the banding operation is as 
simple as in banding any smoked or 
cooked linked sausage. Banding effi- 
ciency is increased by using this proce- 
dure and there is no difficulty with 
product fading on defrosting. 





Stopping Cut Infection 











Development of serious infection from 
knife cuts and other small wounds can 
be minimized if proper first aid proce- 
due is set up and enforced, according to 
several packers interviewed recently by 
THE NATIONAL PROVISIONER. While 
first aid room treatment by a nurse or 
dector is desirable, smaller plants with- 
out such facilities can handle many 
minor cuts in such a manner as to pre- 
vent infection and blood poisoning. 

In one pork plant the floor supervisor 
is made responsible for seeing that all 
cuts are treated immediately. The in- 
jured worker and supervisor wash their 
hands with medicated soap and the 
wound is cleansed in the same way. A 
medicated Bandaid is then placed on the 
wound. Bandaids are located at the 
washing fountains and restricted to 
these locations lest a worker be tempted 
to cover a cut without washing it. 
Fermerly the plant had kits containing 
iodine and other first aid materials at 
various points but these have been re- 
moved. It was found difficult to keep 
the medication in these kits at the 
proper strength for safety and effec- 
tiveness. 

In this packing plant, if the wound 

cannot be protected properly with a 
3andaid, that is, if the wound is larger 
than the Bandaid can cover, the worker 
is taken to a first aid hospital with 
which the packer has an account. The 
worker is taken to and from the hospi- 
tal until the wound is pronounced 
healed by the hospital. The manage- 
ment feels that it is much wiser to be 
cn the safe side in treating cuts, and to 
vive them more attention than they may 
warrant, than it is to skimp on medical 
fees and suffer greater loss from a lost 
time injury. 

A larger plant having a full time 
registered nurse to operate its first aid 
room enforces the policy that any cut 
or scratch must receive prompt medical 
treatment. 

Besides informing the employes of 
the need for prompt medical treatment 
of all cuts through the medium of 
Natjonal Safety Council posters, the 
packer charges all supervisors with the 
responsibility of seeing that any em- 
ploye who suffers a cut reports prompt- 
ly to the first aid room. Once an em- 
ploye is treated for a cut he must re- 
port on his way to or from work until 
he is cleared by the nurse. Failure to 
report does not break the pattern of 
treatment; the nurse has authority to 
call any employe from his job during 
working hours for medical treatment. 
In this plant cuts are thoroughly 
washed with green soap and a medi- 
cated Bandaid is applied. 

It has been the experience of this 
packer that serious infection is confined 
to workers who have failed to treat 
minor cuts. The nurse points out that 
a cut caused by a pork bone, such as 
a loin or neck bone, is even more sus- 
ceptible to blood poisoning than a knife 


(Continued on page 382.) 
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Meat Production Declined 9 Per Cent 
in Week Ended June 19, USDA Reported 


EAT production under federal in- 

spection for the week ended June 
19 totaled 326,000,000 lbs., the U. S. 
Department of Agriculture reported 
this week. This was 9 per cent below 
the 358,000,000 lbs. in the preceding 
week, but 4 per cent above the 314,000,- 
000 Ibs. in the same week last year. 


Cattle slaughter, at 282,000 head, was 


000,000 lbs. respectively. 

Hog slaughter at 996,000 head was 16 
per cent below 1,184,000 the previous 
week, but 15 per cent above 867,000 in 
the same week of 1947. Production of 
pork was 152,000,000 lbs., compared with 
180,000,000 a week earlier and 133,000,- 
000 last year. Lard production totaled 
41,100,000 lbs., compared with 47,100,- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended June 19, 1948—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Namber Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1.000 = mil. Ib. mil. Ib. 
June 19, 1948.......282 143.8 160 17.6 996 152.4 309 12.7 326.5 
June 12, 1948.......288 150.3 156 16.4 1,184 180.0 277 11.4 358.1 
June 21, 1947.......302 149.0 156 18.0 867 133.4 336 13.5 313.9 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
June 12, 1948.......929 510 202 110 275 153 90 41 15.0 41.1 
June 5, 1948.......951 522 191 105 272 152 91 41 14.6 47.1 
June 21, 1947.......922 493 208 115 276 154 85 40 14.7 35.2 
11948 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








2 per cent below 288,000 in the preced- 
ing week and 7 per cent below 302,000 
in the corresponding week last year. 
Beef production was 144,000,000 Ilbs., 
compared with 150,000,000 a week 
earlier and 149,000,000 in the corre- 
sponding period last year. 


Calf slaughter at 160,000 head com- 
pared with 156,000 the week before and 
156,000 last year. Output of inspected 
veal for the three weeks under compari- 
son was 17,600,000, 16,400,000 and 18,- 


000 and 35,200,000 respectively. 

Sheep and lamb slaughter at 309,000 
head compared with 277,000 in the pre- 
ceding week and 336,000 last year. Pro- 
duction of inspected lamb and mutton 
for the three weeks amounted to 12,- 
700,000, 11,400,000 and 13,500,000 Ibs., 
respectively. 

The table above shows the numbers 
of livestock slaughtered, meat and lard 
production and average weights of 
slaughter. 





ADVANCE IN HOGS BRINGS HEAVY CUTTING LOSSES 


(Chicago costs and credits, 


Advances in pork product prices this 
week failed to match the rapid increase 
in average hog costs at Chicago and, as 
a result, cut-out results show relatively 
high minus margins for all weights 
with the 240- to 270-lb. butchers in the 
poorest position of the three groups. 





first three days of week.) 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 














——180-220 lbs. ——220-240 Ibs.—— ——240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt. Pct. Price per perewt. Pet. Price’ per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 56.6 $ 7.13 $10.24 12.6 56.6 $ 7.13 $10.02 12.9 53.0 $ 6.84 
PROMISE ccccccscccss GO 8.9 2.21 3.18 5.5 38.2 2.10 2.94 5.8 35.5 1.88 
Boston butts ...... 4.2 42.5 1.79 2.59 4.1 41.5 1.71 2.41 4.1 40.0 1.64 
Loins (blade in)....10.1 53.1 5.36 7.75 9.8 49.0 4.80 6.81 9.6 41.3 3.97 a 
PE, Be Pecvccce 11.0 42.3 4.65 6.73 9.5 41.7 3.97 5.63 3.9 36.9 1.45 2.03 
Metmes, BD. B..vccce oc oe red ee 2.1 25.0 53 .75 8.6 25.0 2.15 3.00 
Fat backs ee eee oe 3.2 15.0 .48 .68 4.6 16.0 .74 1.02 
Plates & jowls 9 20.0 .58 84 3.0 20.0 .60 84 3.4 20.0 .68 96 
Raw leaf 8 19.2 44 61 2.2 19.2 42 .60 2.2 19.2 .42 60 
P. S. lard 9 20.7 2.89 4.12 12.3 20.7 2.56 3.58 10.4 20.7 2.15 3.00 
Spareribs 6 39.5 .63 .00 1.6 33.5 4 ay 1.6 26.5 2 58 
Regular trim....... 3.3 23.1 77 1.09 3.1 23.1 72 97 2.9 23.1 67 95 
Feet, tails, etc..... 2.0 13.1 .26 .38 2.0 13.1 26 37 2.0 13.1 26 B37 
Offal & miscl...... - -95 1.37 - oe 95 1.34 ten wat 95 1.33 
Total Yield & Value.69.5 27.66 $39.80 71.0 $26.77 $37.71 71.5 $24.22 $33.87 
Per Per Per 
ewt. cewt, ewt. 
alive alive alive 
TE OO ass 6405004008 $28.08 $27.92 $27.34 
Condemnation loss......... 14 Per cwt. 14 Per ewt. 14 Per ewt. 
Handling and overhead.... 1.00 fin. 87 fin. .78 fin. 
- yield —_—— yield — yield 
TOTAL COST PER CWT.. $29.22 $42.04 $28.93 $40.75 $28.26 $39.52 
TOTAL VALUB .......... 27.66 39.80 26.77 37.71 24.22 33.87 
Cutting margin ........ —$ 1.56 —$ 2.24 —$ 2.16 —$ 3.04 —$ 4.04 —$ 5.65 
Margin last week........ — .27 — .39 — 94 — 1.33 — 2.41 — 3.37 


———_—<————_—_—— 





Stopping Cut Infections 


(Continued from page 31.) 


wound. She stresses the fact that any 
skin abrasion from bone, such as loip 
graders might suffer, should be treatej 
promptly. This type of injury is more 
likely to develop into an infected woung 
than a knife cut simply because it jg 
ignored by the worker who believes it jg 
insignificant. 

A very low percentage of the cases 
develop infections in this plant. Prompt 
attention to any cut and the followup 
inspection of the nurse are the main 
reasons for the packer’s success in first 
aid. 

The nurse stresses the need for 
cleansing the hands and placing steri. 
lized gauze on the wound in administer. 
ing first aid treatment. In no ease 
should adhesive tape be placed directly 
on the wound as it will increase the 
danger of infection. 

Wm. N. Davis, meat industry repre. 
sentative of National Sofety Council, 
states that the seriousness of cuts is 
frequently underestimated. Of all the 
disabling accidents in the industry, 34 
per cent are cuts or lacerations. Of 
these disabling accidents, 25 per cent 
involve infections. 

The importance of treating any skin 
abrasion can be brought out by the sur- 
prising fact that one in every four dis- 
abling bruises develops into an infee. 
tion. Bruises comprise 27 per cent of 
the disabling accidents in the meat 
packing industry. 


FATS AND OILS ALLOCATIONS 


The U.S. Department of Agriculture 
announced this week that emergency 
export allocations and cancellations dur- 
ing the week ended June 18 included 
cancellation of previous April-June com- 
mercial procurement allocations of 400, 
000 lbs. of lard, and 150,000 Ibs. each of 
cottonseed and soybean oil to the Union 
of South Africa, and of 420,000 lbs. of 
coconut oil to Mexico, and the transfer 
of previous allocations for April-June to 
Trieste of 275,000 lbs. of coconut oil and 
and 220,000 lbs. of inedible tallow from 
commercial to PMA procurement. 


PRE-PACKAGED MEATS BANNED 


The sale of pre-packaged meats, fish 
and poultry has been prohibited in 
Springfield, Mo., under a weights and 
measures ordinance. Violators are sub- 
ject to a maximum fine of $200. Al 
Harmon, city inspector of weights and 
measures, gave as the reason for the 
law that cut meat shrinks and said that 
any fresh meat displayed for sale ata 
predetermined weight is a violation of 
the law. Harmon also said that even if 
the package were weighed at the time 
of sale the customer would be paying 
for the carton and wrapping paper at 
the same price that he is charged for 
meat. 


The National Provisioner—June 26, 1948 








( 
s 


Mg . Res 








| 



































t any 
s loin 
‘eated 
more 
young 
it ig 
S it is 


Cases 
‘“ompt 
Owup 
main 
| first 


| for 
steri- 
ister. 

case 
rectly 
e the 


‘epre- 
uncil, 
its is 
il the 
Y; 34 
. Of 

cent 


’ skin 
P sur- 
r dis- 
infec. 
nt of 
meat 


ONS 


ulture 
gency 
s dur- 
‘luded 
. com- 
* 400,- 
ach of 
Union 
bs. of 
insfer 
ine to 
il and 
from 


3, fish 
od in 
s and 
> sub- 
). Al 
s and 
r the 
1 that 
> ata 
ion of 
ven if 
. time 
aying 
yer at 


-d for 


1948 











ALL PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 







STEAM JACKETED MaUNLLEAGAd 
AGITATOR K 








it’s SANITARY 


Model RA ... typical of the new GROEN Line of SANITARY Heavy 
Duty Mixer Kettles ... new in design ... new in ability ... new in 
CONFORMANCE WITH THE MOST RIGID HEALTH DEPT. REQUIRE- 
MENTS ... affords you today's most thorough Stainless Steel 
Steam Jacketed Mixer. Exclusive GROEN demountable shaft cou- 
pling allows all agitator parts to be removed in a few seconds 
for easy cleaning. Yet this coupling cannot disengage in operation, 
and its strength equals that of a solid shaft. Mixing mechanism 
is highly efficient. Revolutions of large scraper blades maintains 
continual movement of contents away from heated walls and 
against baffle plate. Smaller blades at end of shaft prevent settling 
of unmixed portions. Bracket at top permits installing thermometer 
into heart of mixture. It's a great unit. You'll like it. Write for fact- 
full Bulletin AK to: GROEN MFG. CO., 4551 W. Armitage Ave., 
Chicago 3,9, lil. 
=E_- 


INTERIOR VIEW 
WITH AGITATOR 
PARTS IN PLACE 
oo 








WE ALSO BUILD: 
Tanks — Colls 
Vacuum Kettles 
Revolving Pans 
Laboratory Units 
Special Equipment 



















Complete Installations and Maintenance of Packing Plants 


SAUSAGE MANUFACTURING and RENDERING EQUIPMENT 


PHONE @ WRITE @ WIRE 


EVEREADY MAINTENANCE & ENGINEERING CO. 


E. L. MASON, General Mgr. 3115 WEST Sist STREET 
Grovehill 9270 CHICAGO 32, ILLINOIS 








THE FOWLER CASING CO. LTD. 

For 30 Yeors the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 


§ MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


8: Effseaco, London) 








STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 








Fe a 
j G © | : 


mall 


falaaciehiaeeltn 


Save woter 


t-Yollla-Wiitellatictale1i1 4 
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The patented AIR-O-CHEK feature—a ball and socket joint be- 
tween the internal lever and the valve—gives easy control of flow 
by slightly depressing the nozzle. Shut-off is instant and positive, 
assuring leakproof operation. 

Speeds production. Operator holds casing on nozzle and de- 
presses the nozzle as needed with the same hand. The other hand 
is free to adjust casing as it fills. 

Low Maintenance. No packing gland. Gives long, dependable, 
leakproof service without attention. Send for bulletin. 


AIR-WAY PUMP & EQUIP. CO., 4501 W. Thomas St., Chicago 51 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 


per lb. 


June 2 

Uhoice native steers— 

All weights 6 
Good native steers— 

All weights . 55 
Commercial native steers— 

All weights cae rene nee 
Utility, all wts... 37 
Hindquarters, choice i 
Forequarters, choice .. . 49 
Cow, commercial . ‘ aU) 
Cow, utility 06 36 


Cow, cutter and canner 
fologna bulls, 500 up. . 


BEEF ouve 


Steer loin, choice SS 
Steer loin, good. 83 
Steer loin, commercial... ..67 
Steer round, choice as a9 
Steer round, good . . 58 
Steer rib, choice. . Jo 
Steer rib, good . 6S 


Steer rib, commerci: al. 
Steer sirloin, choice. . 
Steer sirloin, comme 
Steer brisket, choice. 
Steer brisket, good... 
Steer chuck, choice 
Steer chuck, good. 
Steer back, choice 
Steer back, good. 
Navels, good .. 2 ‘ 31 
Fore shanks ..... 34 
Hind shanks 








Steer tenderloins ... 1.60 


Cow tenders, 5 up.. S2 
Steer plates ..... .386 


—— ere 


Brains 

CO ree 

Tongues, select, 3 Ibs. & up, 
fresh or froz. ‘ 

Tongues, house run, 





OS eee 261 
Tripe, cooked .. 
Livers, regular 
Kidneys seee% 
Cheek me at : 38 
Lips 
ee 
Melts 
ED GEA whee d ib xadste<s 

CALF—HIDE OFF 

Choice, down. 
Good, Sere 
I ed 1k sical aspina win arg dn 
I ae 


VEAL—HIDE OFF 


Choice carcass .. 
Good carcass . 
Commercial carcass 
Utility 


LAMBS 
Choice lambs 
Good lambs . ; 
Commercial lambs 


MUTTON 
Good .. 
Commercisz 7 
Utility 


WHOLESALE SMOKED 


MEATS 
Fancy regular hams, 
14/18 Ibs., parchment 
paper . ot 
Fancy skinned bams 
14/18 lbs., parchment 
paper ee a9 
"14/18 Ibs., parchment 
paper ..... 
Fancy trim, —— ‘off. 
bacon, 8 lb. down, wrap. .58 
Square cut seedless bacon. 
lb. down, wrap........54 


FRESH PORK AND 


PORK PRODUCTS 


Fresh sk. ham, 10/18......54 
Reg. pork loins, 

und, 12 Ib..... yore bs) 
PEEENERD we ascccececceses 
Boneless loins ....... 61 
Picnics, 4/8 ; 38h, 


Skinned shldrs. p ' bone in. 
Spareribs, under 3 Ib 
Boston butts, % Ib aces Ge 


Boneless butts, c¢.t.. . 5914 


Neck bones 


wane feet, fromt....cisccses TH 


Kidneys 
Livers 
Ns ebiéwcenes 
NL since wd ele © 
Snouts, lean in 
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FANCY MEATS 


Tongues, corned 36 @3i 

Veal breads, under 6 oz... i 
6 to 12 0z.... 
12 oz. up. 

Beef kidneys 

Calf tongues 

Lamb fries 

teef livers, selected 

Ox tails. under * Ib 
Over % Ib. : 





SAUSAGE MATERIALS 


Reg. pork trim (50°; fat) fa 24} 
Sp. lean pork trim, 85° 440 AD 
Ex. lean pork trim, 95%...48 4 
Pork cheek meat 3 


Pork tongues 

tone less bull mez at 

meless chucks 

Shank meat 

seer trimmings 
Beef cheek meat 
Dressed canners 
Dressed cutter cows 
Dressed bologna bulls 
Boneless veal trim 


DRY SAUSAGE 











Cervelat, ch. hog bungs gH 
Thuringer a 
PORN <cicwccee i4 
Holsteiner .......... ew 74 
Be. ©, PAIR ss occccccess 83 
B. C. Salami, new, con a3 
Genva style salami, ch. fe 3 
Pepperoni ee 78 
Mortadella, new condition a) 
Cappicola (cooked) . 81 
Italian style hams SS 
DOMESTIC SAUSASS 
Tork sansage, hog casing 44 
Pork sausage, bulk. 41 
Frankturters, sheep « e asings 52 
Fraukfurters, hog casings 49 
DONORS cccncspevevssescs 2 
Bologna, artificial casings 3 
Smoked liver, hog bungs... 48 
New Eng. lunch specialty 5 
Minced luncheon spec., ch 521% 
Tongue and blood......... 89 
Blood sausage ........... 31 
DE. £60 eet baeape00 7 31% 
Polish sausage, fresh..... 47 
Polish sausage, smoked 51 


SAUSAGE CASINGS 
(F. 0. B. Chieago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic ronnds, 1% to 
1% in., 180 pack..... @35 
Domestic rounds, over 14 
im., 140 PACK... cs. 40 @A45 
Export rounds, wide, over 





ere .80 @S85 
Export rounds, medium, 

1% to 1%...... @50 
Export rounds, narrow. 

1% in. under 1.004@1.25 
No. 1 weasands, 24 in. up @i2 
No. 1 weasands, 22 in. up. @ii 
No. 2 weasands. ; @i7 
Middle sewing, 1%@ 

sr ren ----95 @1.10 
aiadice. select, wide, 

2@2 in 1.10@1.20 
Middle oA. selec , “extra. 

2%,a@2%% in ‘ oa @1.40 


Middles, "ioe extra, 

2% in. & up..... oceeel 052.00 
Beef bungs, export No. 1.. @16 
Beef bungs, domestic...... @il 
Dried or salted bladders, 

per piece: 


12-15 in. wide, flat ai 
10-12 in. wide, flat.. 10 @i12 
8-10 in. wide, flat....... @i 


ork casings 
Extra narrow, 29 mm. & 





Ges: cvecweaeqeacs 33 05@ 3.2% 
Narrow, mediums, 29@ 

Ws. becsipewssereucss *2.85@3.00 
Medium, 326 ee @2.10 
Spe. medium, 35@38 mm. @1.90 
Wide, 38443 mm ; @1.75 
Export bungs, 34 in. cut. @39 
Large prime hungs, 

ke Pee @31 
Medinm prime bungs. 

Be WP EMEs tic badodeseces @33 
Small prime bungs....... @17 
Middles, per set......... @i50 


SEEDS AND HERBS 





Ground 

Whole for Saus. 

Caraway Seed ........ @26 

Cominos seed ........ @3i 
Mustard sd., fey. yel.. 

AMOCTICAN 2c ccdccces os 
Marjoram, Chilean @2 
a, eT ee @26 
Coriander, Morocco, 

Natural No. 1.......@11% @14% 
Marjoram, French..... @60 @65 
Sage Dalmation 

No. 1 @a30 @3h 


SPICES 
(Basis Chgo.. orig. bbis.. bags, bales) 


Whole Ground 


Allspice, prime ... @28 a32 
OO eee a30 a33 
Chili powder 36445 
Chili pepper 436046 
Cloves, Zanzibar... @1%%, @23% 





Ginger, Jam., unbl 
Ginger, African 
Cochin .......... 
Mave, tey. Banda 
East Indies .. 
West Indies 
Mustard, flour, fcy. 
No. 
West India Nutm 4 
Paprika, Spanish 
Pepper, Cayenne 
Red No. 1 
Pepper, Packers 
Pepper, black 
Pepper, white 
Perper Black 
Malabar aii @63 
Black, Lampong ani ab63 











CURING MATERIALS 


Nitrite of soda in 425-Ib 
bbls., del. or f.o.b. Chicago. 3 an 
Saltpeter. n. ton, f.o.b. N. Y.: 





Dbl. refined gran.........+... 10.2 
Small crystals -. 186 
Medium crystals ............ 14 


& 

Pure rfd., gran. nitrate of soda. 4% 
lure rfd. powdered nitrate of 

CODD 2c cccccececesscccers uDnquote 
salt. in min. car of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo 


Per ton 

Grandlated ....cccscccccess 318.6 
Medium .....-cccceecssecs - BS 
Rock, bulk, 40 ton cars, 

Detroit ...ccecccccccces - 10% 

-ugar— 

Kaw. 96 basis, f.0.b. 

New Orleans ase 5.4 
Staudard gran., f.0.b = 

refiners (2G) cccccceee 20@7.4 


Packers’ curing sugar, 250 Ib. 

bags, f.o.b. Reserve, La., 

See DUE a batewowedecccveses . Te 
lextrose, per cwt., 

in paper bags, Chicago..... 6.49 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


June 21 
FRESH BEEF: (Carcass) 
STEER 
Good 
00-500) lbs §$53.00@ 55.100 
TO ples 53 00@ 5500 
Commercial : 
{00-00 Tbs 50.004 52.00 
Utility 
{00-00 Lbs 48 000@ 40.00 
cow 


$3.00) 45.00 
30.004 40.00 


Commercial, all wts 
Cutter, all wts 
FRESH VEAL AND CALF (Skin-OfF) 
Choice 
80-130 [hs 
Good 
80-150) Ibs 
FRESH LAMB & MUTTCN: (Carcass 
SPRING LAMB 


Choice 

s0-50 lhs 56.000 57.00 
50-60) Ibs 6.004 37.00 
Good 

40-50 lbs 56.00@ 57.00 
7O-00) Lbs 54.0000 S600 
Commercial, all wts 52. 5400 


Utility, all wts 
MUTTON (EWE) 
Good, 75 Ibs. dn 24.000 25 
Commercial, 75 Tbs. dn. 24.006 


{8.0067 50.00 








FRESH PCRK CARCASSES: (lacker Style) 


80-120 Ibs 

120-137 Ibs 37.004 39.00 
FRESH PORK CUTS NO. 1 
LOINS 





8-10) lbs 35.00 S700 
16-12 Ibs 5 .00G oo 
12-16 Ibs 4.00 @ 5.00 

PICNICS 
i- S Ibs 


PORK CUTS, NO. 1 

Ham, Skinned Smoked) 
12-16 lbs 5.00 61.00 
16-20 Lhs 35.00@ 61.00 


BACON, “Dry Cure No. 1 
6- & Ibs 57.0@ 62.00 
8-10) Ibs 6.00 G1.00 
10-12 Ibs a O10 
LARD, Refined 
Tierces 24.006 25.00 
0 lbs. cartons & cans 24 Ma 250 
1 Ib. cartons 25.00 26.00 





San Francisco N Portlas 
June 22 


S50 00G: 





VO.00G 52 No Market 
{7.00@ 40.00 


15.00@ 47.40 


44.000 46.00 
40.0067 42.00 


(Skin-On) 


{8 .00@ SOL 
15.00@.47.0 
51.004 53.00 


$8.00G0 51.00 


51.004 53.00 
s8.000G 100 
$5.00 48.00 
10.0001 45.00) 


23. 00d 25.00 
21.00 23.00 
(Shipper Style) 


$2 (hig? 44.000 
410.00@ 42.00 


5s.0067 64.00 
DS .00@ U4.00 
TS.00@ 62.00 


$2.00G7 44.000 


(Smoked) 
4.00@7. 66.00 
64.0041 66.00 


62.004 64.00 


GO.00G 62.00 


Extra STRENGTH for Heavy Duty 



















KEWANEE 


KEWANEE, ILLINOIS 
| Amsmcaw Raoiaror & Standard Saritars 


The National 


KEWANEE BOILER CORPORATION 





® Extra stout stays and 
braces add further 
strength to the sturdy 
steel construction. 


10 to 304 H. P. 


100, 125, 150 Ibs. W. P. 


Has all the characteristics 
which make firebox boil- 
ers especially adapted for 
high pressure. 

Won for 

Sth Time = WRITE Dept. 96-86 
For 6” scale with pipe 

diameter markings. 
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Custom CAN HELP 


Smoked meats that retain their natu- 
ral juices are more taste-tempting 
and profitable. By emulsifying the 
natural juices CUSTOM cures help 
your smoke items retain their juices. 
They build and hold natural flavor. 
CUSTOM cures increase yields. They 
are so skillfully and carefully bal- 
anced that color is finer; and green 
spots, rings and streaks are elimi- 
nated. CUSTOM cured smoked meats 
hold up under tough summer condi- 
tions!! 

Use CUSTOM cures and build con- 
sumer preference for your smoked 





eye-appealing, SMOKED MEATS WITH built-in’ flavor! 


meats. Every batch will be uniformly fine, uni- 
formly flavorful, and universally profitable. 





YOU PRODUCE tender, 


Write today for further details. 


MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM 








GREASE-PROOF PARCHMENT 
Ly BACON PAK + LARD PAK 
SYLVANIA CELLOPHANE « GLASSINE 














when planning to use 
SOYA FLOUR 
order from 


SHELLABARGER SOYBEAN MILLS 
366 Citizens Bldg., Decatur, Ill. 
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FOR SMOKED MEATS - - - 


Why use quality ingredients in your smoked 
products, but fall short ofthat SUPERIOR 
AROMA, TASTE and SALES APPEAL, which 
only HICKORY SAWDUST can give ? 





2bb+D++. 
vrrrr? 


For quality products that build 
permanent customer demand, USE HICKORY. 
Get it from 


G. W. CAMPBELL & CO., 2345 n. pHiuir st., puma. 33, Pa. 


abe bbbb sb bb bbb bb birbbbbbbbbesbsesssssaee 
PHPS PPS SSPE SSCS CC CSCC CCC CC CCC Cee eee 





ness sbbsbb bbb bbb bb bbb bbbbbbbabat 
PHP SSS SSCS SC SSCS CSCS CCC Cee errr 





‘£65464 46464464664b666666b6b6664b4b04b66¢6¢b6b0b0666b¢666b¢666606060b06000. 
POSS SSS SSS CC CSCC CC CCT CCC CSC CC CC CC CC CCC CCC CC CCC CCC CCS 





the Oilout, Duo-Pass 
and Balanced 
Wet Bulb 


Control 
*Trademark Registered 








onou! 


NIAGARA BLOWER (CO. new vorn 17, ny. 
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Accepted ond Acclaimed 
By USERS...The “ACE” 
Frozen Meat Slicer 


Sizes 





yet it sells for 
less than 


*500 
Production of 3000 Ibs. per hour can be ob- 
tained on this fool-proof, sturdy, and easy to 
operate Frozen Meat Slicer. It is also suitable 

for fish. 







Descriptive circular giving complete details 
on the operation of this successful new Slicer 
and prices will be sent on request. Ask for 
Bulletin NP-26. 


E. G. JAMES CO. 


316 S$. LA SALLE STREET 
Harrison 9062, CHICAGO 4, ILL. 





























CHICAGO PROVISION MARKETS 





From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B, CHICAGO OR 
CHICAGO BASIS 
THURSDAY, JUNE 24, 1948 


REGULAR HAMS 





Fresh or Frozen 8.P. 
D44on 
2 5 544en 
BIPEO cecccnvcs 544eon 54ton 
| BRE 54ign 54lon 
BOILING HAMS 
Fresh or Frozen 8.P. 
DOSS cus cesaus 5in 5in 
18-2 49n 49n 
47n 47n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
57n 
57n 
57n 
53%n 
514n 
4916n 
481on 
40%en 
43n 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 2214n 
Clear plates .. 17n 17%n 
Square jowls.. 24% 25n 
Jowl butts .... 20% 20% 











PICNICS 
Fresh or Frozen S.P. 
ah, eee . 40 40 
DB cccves 39 39 
 BeeSeeene 3314 33% 
BPE ccvccsves 31 31 
2-14 .. 301 30: 
S-up, No. 2's % 
ine. . 30% 
BELLIES 
Fresh or Frozen Cured 
: 4344 @44 45046 
8- 44 454% 
-1: 44 45 @46 
gy, etree 42 45 
|. Seer 40% @41 43 
BPE cocsoses 35 37 
De arencrey ae 3A@BYy 
D.S. BELLIES 
Clear 
27% 
24% 
22% @% 
20% 
19 
FAT BACKS 
Green or Frozen Cured 
16n 16 
16n 16a 
16n 17% 
l7n 17% 
18n 18% 
18n 18% 
18n 18% 








LARD FUTURES PRICES 


MONDAY, June 21, 1948 
Open High Low Close 


July 23.17% 23.00 












Sept. 23.50 321% 

Oct. 40 5 
Nov. 23.55 0b 
Dec. 2% 24.22% 24.07% 24.07%a 


Sales: 7,320,000 Ibs. 

Open interest, at close Fri., June 
18th: July, 701: Sept., 1,492; Oct., 
232; Nov., 100; Dec., 38; at close Sat., 
June 19th: July, 683; Sept., 1,513; 
Oct., 235; Nov., 102 and Dec., 38 lots. 


TUESDAY, June 22, 1948 






July 23.12% 23.30 23.10 23.30a 
Sept. 23.47% 23.60 3.45  23.60b 
Oct. 23.55 23.70 23.70a 
Nov. 23.65 23.80 23.65 23.80 
Dec. 24.15 24.30 24.15 24.30b 


Sales: 7,120,000 Ibs. 


Open interest, at close Mon., July 
2ist: July, 667; Sept., 1,527; Oct., 
243; Nov., 108 and Dec., 37 lots. 


WEDNESDAY, June 23, 1948 





July 23.30 23.45 23.40b 
Sept. 25.65 23.80 23.75a 
Oct. 23.87% 23.80b 
Nov. 23.95 23. 23.9216a 
Dec. 24.60 24.40 24.60 


Sales: 11,200,000 Ibs. 

Open interest, at close Tues., June 
22nd: July 636, Sept. 1,548, Oct. 248, 
Nov. 120 and Dec. 38 lots. 

THURSDAY, June 24, 1948 
July 23.45 23.45 3: 23.37% 


Sept. 23.77% 23.77% 2 23.70 
Oct. 23.8714 23.8714 23. 80b 


Nov. 23.92% 23.97% 
Dec. 24.60 24.70 
Sales: 4,760,000 Ibs. 
Open interest, at close Wed., June 
23rd: July, 584; Sept., 1,544; Oct., 
263; Nov., 141 and Dec., 49 lots. 


FRIDAY, June 25, 1948 
July 23.37% 23.40 23.00 23.0: 
Sept. 23.70 23.72% 23.35 23 
Oct. 23.82% 23.82%, 45 
Nov. 23.77% 23.80 23.50 
Dee. 24.65 24.65 24.45 
Sales: About 16,000,000 Ibs. 
Open interest at close Thurs., June 
24th: July, 567: Sept., 1,544; Oct., 
273; Nov., 149; Dec., 52 lots. 


h 23.90 
24.65b 












WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 
June 21. .23.05n 20.37%b 19.37%n 
June 22 20.374%4b 19.3714n 
June 23 20.75b 19.75n 
June 24 , 20. 75a 19.75n 
June 25. .23.05 20.50a 19.50n 
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CANADIAN COLD 
STORAGE STOCKS 


Canadian packers, abat- 
toirs, wholesale butchers and 
cold storage warehouses held 
a total of 116,469,605 lbs. of 
meat stocks on June 1, a de- 
crease from 120,386,007 lbs, 
held on May 1, but somewhat 
larger than last year’s corre- 
sponding total of 78,807,853 
lbs., according to a_ recent 
report received by THE Na 
TIONAL PROVISIONER from the 
Canadian Department of Ag- 
riculture. 


Pork stocks totaled 83,685,- 
716 lbs., compared with 83,- 
222,103 lbs. on May 1 and 57,- 
318,789 lbs. on June 1, 1947. 
Beef holdings were 24,173,504 
Ibs. compared with 28,470, 
658 and 14,835,673, respec- 
tively. Veal stocks continued 
to show an increase, with 
5,561,183 lbs. in storage as 
compared with 4,132,621 last 
month and 4,931,068 a year 
ago. Mutton and lamb stocks 
at 3,049,202 lbs. compared 
with 4,560,625 and 1,722,323 
lbs. 


PACKERS’ WHOLESALE 
LARD PRICES 


tefined lard, tierces, f.o.b. 


ME Sedevierusenans Se 
tefined lard, 50-lb. cartons, 

f.o.b. Chicago ...... »énee eb 
Kettle rend., tierces, f.o.b. a 

CN wiaecteoscesaes 25.00 


Leaf, kettle rend., tierces 
Cae. GRR cecccccets : 
Neutral, tierces, f.o.b.,Chicago. 2.4 
Standard Shortening...*N. & 8. 33.0 

Shortening, tierces, c.a.f. 
N. & S. Hydrogenated..... 37.75 


*Del'd. 
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OF PACKING PLANT EQUIPMENT 



























8.0 eee maaaiialas 
40 
39 
a R « M Electric Hoists Boost Output, Cut Costs 
Speedy handling. Uninterrupted work 
schedules. Orderly, efficient job-to-job 
- movement! R & M electric hoists really 
46 pay off in plant profits. They head the list 
+ $1 of essential processing equipment. Here is 


46 _ construction that stands up under the 


4 most severe service—designs that are spe- 
1Q@34y 




























cifically adapted to your requirements. 
Easy and economical to operate . . . mini- 
Clear mum maintenance. No meat packing 
aM plant, large or small, can afford to over- 
1% look the labor-saving, cost-saving advan- 20 J 
tS ded tages of R & M hoists. HEAVY-DUTY 
| Do All Lifting Jobs Faster and Better TYPE HW HOIST 
Cured R & M electric hoists are built in many * - a genaghe we ae 
16% sizes and types—for use in knocking pens CRS OSES SS CS. Wry Co ae 
ir ... on bleeding and dressing floors . . . for vee roy ere a — va — 
11% handling crippled animals and paunch. pee cad pene os Pg bry 
18% g PP - P operated drum-type controller. Powered 
is Widen your profit margin— “Take It Up by famous R & M totally enclosed, ball- 
a with R & M.” bearing motor. 
Write Today for Special Free Bulletin AB900. 
YCKS 
abat- 
s and 
s held 
bs. of 
a de- _ wee 
7 Ibs. 
ewhat 
corre- une 
07,853 vy 
recent 
E Na Features 
ym. the 
of Ag- Reses 
3,685,- | 
— and 
nd 57,- 
1947. Romauce! 
73,504 
8,470, Whi we os | 
eapee- ile June runs rampant with romance, it’s also | | 
tinued the month for packers to seriously think of meat | | 
with loaves. | 
we as 
21 last Hoy SPEED Loaf Molds (Model No. 5-S) become These simple 2-moving parts with their CORRECT application 
\ yeat I | very popular with packers at this time of the year || 3p Sogimecring have meant good reliable pumping for over « third 
spared when the demand reaches the peak season. The dL —y 
22,323 operation of this mold is exactly as a “canned on a alpine nl 
luncheon.” Another famous mold is the Hoy Stain- ~~ 
less Steel Pressure Loaf Mold (Model No. 66-S and | | yp de ye Fa 
5 5-S) | Complete capacity and 
ALE , model range available. 
Now would be a good time to place your orders for x 
iin these fine loaf molds and be ready to fill your cus- pe i Prados 
$24.! : “ v ping require- 
oil tomers’ orders quickly, efficiently and at less cost. ments. Send for free 
= bulletin 47SS_ today. 
25.00 
=« | | HOY EQUIPMENT COMPANY 
a ps0 | Pump Company 
; 3875 North Teutonia Avenue, Milwaukee 6, Wisconsin 
= Cedar Falls, lowa 
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Give your quality meats the protection 
they deserve. Order ALLIED "E-Z FIT" BEEF 
BAGS for positive protection from dirt and 
handling. 


A Phone or write your immediate or future 
requirements for all types of Stockinettes. 
Our central location guarantees fast re- 
sponse to your needs for quality products. 


VY, if TE MANUFACTCORING CO. 











Be TTKINFTE 




















DE s MOINES, IOWA 
THEE. KAHN’S SONSCo. 
CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. 2 Gray Co., 148 State St. 
CLEVELAND -C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H.G. Metzger, 10820 Park Heights Avenue 
DETROIT — J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W 13th S. 
PHILADELPHIA —} McA-ams, 701 Callowhil! St. 
PITTSBURGH— oe . Keenan, 1511 Daleland Avenue 
Rone, Box 628, Imperial, Pa. 
WASHINGTON } st P. Lee, 515 11th St., S.W. 




























































































































Finer Flavor from the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Weterloo, lowa 
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MARKET PRICES .séce Yor 








a 
DRESSED BEEF CARCASSES FANCY MEATS 
City Dressed eal breads, under 6 oz...... @ 
June 23, 6 tO 12 OB... cee eee cccccceeene oT] 
94 UZ OB. BPecscccccccecccces 1.0 
“- mat. 2 6 UGE BEGED occ -cccctvcvocccsn at 
Choice, native, heavy 56 @00% Beef livers, selected......... . 0 
Choice, native, light Se Ee (‘SM ME sccccaecc cs ccsseeeeid ri 
Good ... . tee 2-00 GOS oxtails under % Ib......... con 
Comm . 38 GN Uxtails over % Ib........... 
Can. & cutter.... 36 ai 
Bol. bull - 414,443 
LAMBS 
Choice lambs 
BEEF cuTS Good lambs 
Niey Legs 
. : Bars Hindsaddles 
No. 1 ribs... 72a 75 wins 
No. 2 ribs... 8a 70 
No. 1 loins 754 78 
No. 2 loins T0a@iT4 MUTTON 
No. 1 hinds and ribs 634 66 W ester, 
No. 2 hinds and ribs 2a 6A Good = 
No. 3 hinds and ribs sa 60 _ — 
No. 1 top sirloins.. 72a 75 
No. 2 top sirloins 72@75 VEAL—SKIN OFF 
No. 1 rounds..... . 62a 64 Weste 
No. 2 rounds...... oovcecesQh@es » 
No. 1 chucks. 31@53 Choice carcass 1a 
No. 2 chucks W@ rn Good carcass 1Oa@4 
No. 3 chucks M9@51 Commercial carcass 36039 
No. 1 briskets WO 53 Utility 34037 
No, 2 briskets Wa da3 
No. 1 flanks. 27420 


No. 2 flanks 


27a 


FRESH PORK CUTS 


Western 
Reston butts 4241 44 
Pork loins, fresh 12 Ibs. do alas 
Hams, regular, under 14 Ibs an 
flams, skinned, fresh, under 
14 Ibs @IS%s 
Picnics, fresh, bone in 4143 
Pork trimmings, ex. lean aay 
Perk trimmings, regular a2 
Spareribs, under 3 143 
Bellies, sq. cut, seedless, 8/12 144 
City 
Boston butts, 3/8 Ibs 14a 
Shoulders, N. Y 1a AG 
Pork loins, fr., 10/12 Is 4S 
Hams, regular, under 14 Ibs GT 
Hams, sknd., under 14 Ibs Mast, 
Picnics, bone in $a 4s 
ork trim, ex. lean 40 
Pork trim, regular a 2Abs 
Spareribs, light $a AG 
Bellies, s+. cut edless, 8/12.44444 
DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
100, to 136 Tbs 


391, 41 
391,041 
391,441 
svl,a@4i 


137 to 153 Ibs 
154 to 171 Ibs 


172 to 188 Ibs 





CANADIAN 

MAY SLAUGHTER 
In its report of May 
slaughter of livestock in in- 
spected plants in Canada, the 
Dominion Department of Ag- 
riculture gives the average 
dressed weight for hogs as 
163.3 lbs.; cattle, 502.8 lbs; 
calves, 96.4 lbs., and sheep 
and lambs, 45.9 lbs. This com- 
pares with 166.0, 509.0, 914 
and 48.5 lbs., respectively, in 
May a year ago. The nunm- 
bers of livestock slaughtered 
in May are reported by the 

Department as follows: 


May May 

1948 1947 
Hogs 397.090 405,824 
Cattle 16,099 88565 
Calves 104.886 103,035 
Sheep 13.947 16,477 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JUNE 23, 1948 


All quotations in dollars per ewt 


FRESH BEEF: 
STEER AND HEIFER: 


Choice 

350-500 Ibs None 
700-0000 Tbs S56.00-56.50 
G00-7O0) Ths FM 
TOO-S00) Ibs 54.50-56.00 
Good 

350-500) Tbs None 
7AOO-G00) Ths a 


G00-700 Ibs 
TH0-S00> Ths 


Commercial 


S70-000) Ths $9.00-52.00 
600-700 Tbs 49.00-51.00 
Utility, all wts None 


cow: 
Commercial, all wts $1.000-44.00 
Utility, all wts 37.00-39,.50 
Cutter, All wts None 
Canner, all wts None 


FRESH VEAL AND CALF 
SKIN OFF, CARCASS 


Choice 
“0-130 lbs 12.00-46.00 
130-170 Ths None 


(ood 
“O- SO Ibs 
80-130 Ibs 


120-170 


30.00-41.00 
40.00-43.00 
None 








Commercial 


nO- SO Ibs 36.00-39.00 
S0-1300 Ibs 38 .00-40.06 
130-170 Ibs None 


Utility, all wts 34.100-37.00 


FRESH LAMB AND MUTTON: 
SPRING LAMB: 


Choice 
30-40 Ibs 
40-45 Ibs 
15-50 Tbs 
0-60) Tbs 


5800-6100 
60.00-63.00 
1100 00-6308 
5000-6100 


Good 
30-40 Ibs 3 .00-59,00 
40-45 Ibs 57 .00-60.00 
45-50) Ibs 47 .00-60,00 


W-6O Ibs 65. 00-58,00 


4$8.00-53.00 


None 


Commercial, all wts 


Utility, all wts 





MUTTON (EWE): 70 lbs. Dn. 
Good 4). 0-23.00 
Commercial 17.00-20.00 
Utility None 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCI 


8-10 Ibs o55.0 


1012 Ths 1.00-55.01 
12-16 Ibs 445.00-49.00 
16-20 Ibs $1.00-44.0 











Shoulders, Skinned, N. Y. Styl 
S-12 Ibs None 
Butts, Boston Styl 


‘ 


S lbs 
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4 BY-PRODUCIS—FATS—OILS 


Sseeanreen 








(40 664, 
(246 
Hes 
(6@7% 
Tsay 





Western 
230% 





a 
Westen 
1204 
1a 43 
36039 
34437 






































May 

in in- 
da, the 
of Ag- 
iverage 
Ogs as 
8 lbs; 
sheep 
is com- 
0, 914 
vely, in 
e num- 
xhtered 
by the 


S: 

















May 
1947 











16,477 











65. 00-3900 
1S .00-40.00 
Vone 

4 .00-37.00 























ON: 




















800-6100 
10).00-63.00 
10), 00-63.00 
19.00-61.00 









0500-59 00 
97 .00-60.00 
97 .00-60.00 
16.00-58,00 
48.00-53.00 
None 


yn. : 


24).00-23.00 
17.00-20.00 


None 

; No. 1: 
51 .00-55.00 
51 .00-55.00 


46. 00-49.00 
41.000-44.00 


4$2.00-45.00 





26, 1948 



























































































































































































































































| TALLOWS AND GREASES 








The tallow and grease market this 
week was an extremely dull affair, 
largely because of lack of interest from 
the large soapers and dealers. Early 
in the week large soapers bought a 
quantity of fancy tallow at 1642c, choice 
white grease at 16%c and prime at 
16%c. This represented a reduction on 
the eastern market of %c bringing that 
market in line with Chicago. Rumors 
prevailed that another large buyer was 
in that market, but unconfirmed. Lo- 
cally, however, traders generally re- 
ported buying interest was lacking. 
Some preduct was offered at midweek 
at the last trading figures, as listed, 
basis 16%c for the top grades, and 
slightly lower for the lower grades. 
Some interest was shown in choice 
white grease about 16c, but trading 
was generally very quiet. Interest con- 
tinued to lag Thursday on offerings to 
small buyers for choice white grease at 
164ec. 

TALLOWS: Closing quotations on 
tallow for Thursday, in car lots, f.o.b. 
producer’s plant, were generally steady 
with edible and fancy % to 1c lower 
than a week earlier. Edible was quoted 
at 17%@18c; fancy, 16%c; choice, 
16%; prime, 16%4c¢; special, 15%c; No. 
1, 14% @15c; No. 3, 14%c; No. 2, 14e. 

GREASES: The market closed on 
Thursday steady with the quotations a 
week earlier. Choice white was 16%; 
A-white, 16c; B-white, 15%4c; yellow, 
144@14%c; house, 14@14%c; brown, 
13%@13%¢; and brown 25 f. f. a., 
13% @14c. 

GREASE OILS: The grease oils mar- 
ket this week remained about steady 
with some weakness in evidence. It was 
reported that adequate supplies were 
available on the market. No. 1 lard oil 
was quoted Thursday at 23'%c, un- 
changed from the previous week’s quo- 
tations. Prime burning oil was quoted 





for 





The same 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
4c variation from actual market 
price. 

Be abreast of today’s market 
by subscribing to THE DaILy Mar- 
KET SERVICE ($72 per year, $19 


UP 


When Prices 


Go | 
DOWN. 


PRODUCT PRICES CHANGE 
PRETTY 
DAYS. 


A car of product sold at %e 
under the market costs the seller 


RAPIDLY THESE 


$37.50; at “se under he loses 
$75.00; at Ye under he loses 
$150.00; at le under he loses 
$200.00. 


is true of BUYERS 


13 weeks). Write THE NA- 


TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, Ill., at once. 

















at 26) 
earlier. 


with 


6c, unchanged from a 
Acidless tallow was also steady 
Thursday’s 


quotation of 


unchanged. 


week 


23 %ee, 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 24, 1948.) 
Blood 
Unit 
Ammonia 
Unground, per unit ammonia **87.000 7.25 


Digester Feed Tankage Materials 






Wet rendered, unground, loose *S7.000@ 7.00 
Liquid stick, tank cars 3.50n 
Packinghouse Feeds 

Curlots, 
per ton 
50°? meat and bone scraps, bulk § 95.00 
55° meat seraps, bulk 104.50 
“Ic, feeding tankage, with bone, bulk 83.35 
“oc, digester tankage, bulk 100.00 
80°; blood meal, bagged 12.00 
650 BPL special steamed bone meal, bagged 65.00 
Fertilizer Materials 
ler ton 

High grade tankage. ground 
10@11% ammonia S6.00 
Bone tankage, unground, per ton 37. 50@ 40.000 
Hoof meal, per unit ammonia 6.00@ 6.25 

Dry Rendered Tankage 

Per unit 
Protein 
Cake *31.6541.70 
Expeller * 1.6541.70 


Gelatine and Glue Stocks 


Per ewt 
Calf trimmings (limed) $2.50 2.7518 
Hide trimmings (green, salted) 1 7a@2.00 
Sinews and pizzles (green, salted) L75@ 2.00 
er ton 
Cattle jaws, skulls and knuckles S7TO0.0067 75.00 
Pig skin scraps and trim, per Ib 10 
Animal Hair 
Winter coil dried, per ton $95.00@ 100.00 
Summer coil dried, per ton 65.00 7 AM 
Cattle switches 445%, 
Winter processed, gray. Ib 24134 
Summer processed, gray, Ib 7% 
*F.0.B. shipping point. ax—asked n—nominal 


**Quoted del'd basis 





NEATSFOOT OIL: The market was 
steady Thursday with last week’s quo- 
tations. Reports indicated trading was 
about normal with supplies sufficient to 
take care of the present demand. Pure 
neatsfoot oil was quoted Thursday at 
33c, unchanged from a week earlier. 
20-degree neatsfoot oil was also quoted 
steady with last week’s quotation of 
39 tec. 








“ARKSAFE” MEAT COVERS 


PREVENT discoloration, sticking, excessive shrinkage. 


MEAT IS SOLD BY ITS APPEARANCE 


INSURE sanitation, chill retention, labor saving, neat 
appecrance. 













“ARKSAFE” BARREL LININGS 


6345 W. 65th St., Chicago 38, Ill. 





For Fresh Meat, Pickled Meat, Dry Ice Shipments, reduce 
shrinkage, retain bloom, prevent wood absorption. 


ARKELL SAFETY BAG COMPANY 


10 E. 40th St., New York 16, N. Y. 
Ask for our illustrated folder 






Fresh Meat in “ARKSAFE” Lined Barrel 
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VEGETABLE OILS 








The major vegetable oil markets were 
relatively dull this week, with only lim- 
ited and scattered trading reported. 
Neither buying nor selling interest was 
evident. Up to Tuesday, no definite 
trend could be found in the futures 
boards with cotton oil, lard and soy- 
beans fluctuating within extremely nar- 
row margins. Announcement of third 
quarter export allocations has had little 
effect on the oils. A leading refiner is 
reported to have reduced his prices on 
non-returnable drums of cottonseed, 
peanut and coconut oils early this week 
by 2c a pound. Other refiners are ex- 
pected to follow this procedure within a 
few days. A lower price schedule is 
anticipated, reflecting the easier tone in 
crude. 

SOYBEAN OIL: The market closed 
Thursday at 2542@26c, nominal, a re- 
duction of le under the price quoted a 
week earlier. 

CORN OIL: The closing quotation on 
corn oil Thursday was 33c nominal, or 
1'%c lower than the price quoted a week 
earlier. 

COCONUT OIL: Sales on coconut oil 
this week were relatively light with a 
nominal supply available. The closing 
price Thursday was 25c, nominal, which 
was steady to 4c lower than the clos- 
ing quotation of the previous week. 


PEANUT OIL: There was very little 





action in the peanut oil market this ket for the first four days of this wee 
week, resulting in an easier market on’ were as follows: 

Thursday which closed at 32@32%c, 
nominal, a reduction of % to le under 
last week. 


MONDAY, JUNE 21, 1948 
Open High Low Close Pr. q@ 

















34.50 *34.50 34.39 
‘ y + 26.25 *26.35 26 
COTTONSEED OIL: The cottonseed 440 | (094 55 Py 
oil market this week was an irregular =e ao 23.49 
. > . 22.10 23 
affair with spotty and extremely light ©2210 23% 
trading. This situation was obviously 22.10 23. 
influenced by the wide spread between 
prices of product currently available TUESDAY, JUNE 22, 1948 
. . J s3 35.25 34.75 345 
and the new crop. This spread, consid- {U)) ----*: 26.40 26:70 26.50 1s 
c Rees 26. 26.2 26.35 
ered large, will be affected by the pres- «t 25.00 24.50 ; 
ss RE 4.50 24.10 
sure on the downward side of the mar- = Jan.. “49.1 | * # 
ket as the new crop nears. Sen sae *“Gaeae 
The crude oil market was somewhat Total sales: 30 contracts. 
easier on Thursday with prices steady WEDNESDAY, JUNE 23, 1948 
to le lower than those quoted a week july ..:.... *35.00 36.25 35.50 *36.25 34.75 
earlier. Valley, Southeast and Texas 5¢?t- ------ 26.00 26.95 —— oo 
i , : ‘ eee: 25.2 24.75 24.95 24) 
closed at 32c bid and 33c asked. Dee. 02... 92 24.25 2414 924.30 2590 
P dJan., °49.... ane $23.25 29. , 
Quotations on the N. Y. futures mar-  Mar., °49.._#2 539: oo 
May, '49....*22.75 re 29'1 
Total sales: 51 contracts. 
VEGETABLE OILS THURSDAY, JUNE 24, 1948 
July ....... *35.50 37.00 36.75 *36.95 36.95 
Crude cottonseed oil, carlots, f.o.b mills Sept. ...... 27.00 27.10 26.95 27.05 2699 
FANCY «2. eee cere eceeeeeeeeeeeeese es B2D@33ax Oct. .......924.80 25.30 25.10 925.10 24 95 
NEE 0.0.6.6.0000:0-0:0665:50 06.66.0600 60:0.0: cme Dec. .......%24.30 24.45 24.20 #94 30 24 30 
TE 60 6.00.00 09,000.50 664s G00.0 0.00 0.0.0.0 see Jan., °49....*23.00 ee #93 50 23 95 
Soybean oil, in tanks, f.o.b. mills, Mar., °49...*23.00 24.00 24.00 23.90 23 95 
Seppe i et ee *23.25 93.95 
Corn oil, in tanks, f.o.b. mills BE To salen: 28 o iaialien "a 
Coconut oil, Pacific Coast............... P 2 = tal sales: 28 contracts. 
Peanut oil, f.o.b. Southern points........32@32%%n , Bid. Nominal. tAsked. 
Cottonseed foots 
Midwest and West Coast................5@5%n 
EE DEAe be WN OSES UEKkE yas yesnen cenienae 5@5'en END 
Prices f.0.b. Chgo. Australia has ended the rationing of 


White domestic, vegetable.................... 39 meat and clothing, Prime Minister 


SS SS EELS LS 39 Joseph B. Chifle nno > 
SE EE co.cc ccvecssaescsoceteenes 41 P y a unced recently, 


Water churned pastry..................000.2. 40 Butter and gasoline. are still rationed, 

















SHIPPERS | 4 R E Y Tenderated H QMS | Eastern Representatives 





OF : i a H. D. AMISS ROY WALDECK 
MIXED CARS THE HAM WITH A Wetiname be, | Nene, 
“a REPUTATION FOR 
PORK, BEEF SATISFACTION A. 1. HOLBROOK 
K, AND PROFIT! ponole N'Y. 
AND 

















rowsions | KREY PACKING COMPANY [stom = r= 


ESTABLISHED 1882 Room 1612 122 N. Dela 








New York, N.Y. Philadelphia, Pa. 
ST. LOUIS 7, MISSOURI 














THIS DRY MILK 
CONTACT WORKS MAGIC IN 
EDWARD WAX CASING CO. SAUSAGE and LOAVES 


for your requirements in Natural Casings 


DEPENDABLE QUALITY ie PROMPT SERVICE Pure, fresh liquid milk from richest pasture 


OUR SPECIALTY 


SEWED HOG BUNGS ing in sausage and loaves: A ood inde, no 
a 


OF ALL SIZES 















section with nothing added and nothing re- 
moved except fat and water. 


ler. 


IMPORTERS” e EXPORTERS SIMMONS DAIRY PRODUCTS, LTD. 


3559 S. Normal Ave., Chicago 9, Ill., Oak. 1221 
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27 W. Front St., Cincinnati 2, Ohio Special Long Distance Phone, Cindinnali LD 163 
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HIDES AND SKINS 





as 


Active trade in packer cow descrip- 
tions following slight price adjust- 
ment—River point heavy cows and 
branded cows down '2c—light cows 
of %%2c—Fair movement branded 
steers at steady prices—Bulls up 1@ 
1%4c—Packer calf 22 higher, kips 
up 5c. 


Chicago 


PACKER HIDES.—This was the 
most active week in the packer hide 
market in over three months. Extreme 
light native steers and branded: steers 
moved in a moderate way at steady 
prices. Some adjustment in prices on 
cow descriptions resulted in a heavy 
movement of those hides. Northern 
heavy cows held steady, while River 
pots moved at %c under previous 
week’s asking price, widening the 
spread to a cent under northern points. 
Light native cows down ‘%c from previ- 
ous week’s top. The light averge south- 
western branded cows sold steady, but a 
%e differential was re-established on 
the River points under the southwest- 
erns. Packer bulls sold 1@1%c higher, 
dating considered. 

Reported sales so far total about 95,- 
000 hides on the local market; in addi- 
tion, 8,100 more moved at the close of 
last week, bringing the total for the 
period to well over 100,000 hides, prac- 
tically all being May-June take-off. 
The bulk of the trading transpired in 
one day. 

There has been no trading reported so 
far this week on native steers; most 
packers were fairly well sold up at the 
close of previous week, when May-June 
native steers sold at 28c for all-heavies, 
30c for all-lights, and 29c for mixed 
heavies and lights. 

Early this week, one packer sold 3,300 
Ft. Worth June extreme light native 
steers at 33c, with a few light cows 
from that point included. Another 
packer was credited with selling 3,000 
May-June extreme light native steers 
at 33c, but this was never confirmed. 

There was further trading late last 
week at the previously reported prices; 
one packer sold 1,200 May-June butt 
brands at 26%4c, and two packers moved 
a total of 3,400 May-June Colorados at 
26c. Trading at early mid-week was at 
unchanged prices; one packer sold 1,300 
May-June butt brands at 26%c, and 
2,500 May-June Colorados at 26c; the 
Association also sold 3,750 June mixed 
branded steers at 26c. One packer sold 
2,400 May-June heavy Texas steers at 
26%c; light Texas steers are quoted 
around 28c, nom.; 2,200 May-June ex- 
treme light Texas steers sold at 31'%c, 
with no recent comparable trading but 
1c over earlier nominal quotation. 

Three packers sold a total of 7,100 
May-June River point heavy native 
tows at mid-week at 29%4c, and 6,000 
More sold later same basis; 30c had 


been asked for these last week. One 
packer sold 1,400 May-June St. Paul 
heavy cows at 30%c; the Association 
sold 2,600 June at 30%c for Chgo. take- 
off; one packer sold 1,000 Chgo. June 
heavy cows at 30%c, and 200 March at 
27%ec; 1,500 June northern point heavy 
cows sold later at 30%c, with 750 Feb.— 
Mar. at 27%4¢c, discount for Winter dat- 
ing. 


Trading got under way late on the 
opening day of the week, when one 
packer moved about 10,000 May—June 
northern light native cows at 30%c; on 
later trading, two other packers sold a 
total of 12,600 May-June northern light 
cows at 30%c, and 1,700 River points 
seld at 3lc, down %c from last week. 
A few more light cows are available at 
these prices, these being about the only 
offerings mentioned in the trade late 
this week. 


At the close of last week, one packer 
sold 1,500 May-June River point 
branded cows, and an outside packer 
moved 1,000 northerns, at 29%4c; this 
price had been paid earlier for River 
points and lighter average southwest- 
erns together. Trading early this week 
re-established a %c differential on regu- 
lar points under the southwesterns; 
three packers sold a total of 15,400 
May-June Chgo. and River point 


branded cows at 29c; the Association 
sold 1,300 June Chicago take-off at 29c; 
two packers sold a total of 10,600 May- 
June southwestern points at 29%c, 
steady. 

Late last week, the Association sold 
1,000 June bulls basis 20c for natives 
and 19c for brands; a local packer also 
moved 2,000 May—June bulls at 20c for 
natives and 19c for brands. At mid- 
week, same packer sold 2,000 Jan. 
forward bulls at 19%e for natives and 
18%c for brands. 

While choice steers made a new top 
of 38.90 this week on the Chicago mar- 
ket, cattle slaughter was down slightly 
from week ago. Inspected cattle slaugh- 
ter for week ended June 19 was esti- 
mated by the USDA at 282,000 head, 
two percent under the 288,000 of previ- 
ous week, and seven percent under the 
302,000 of same week last year. Calf 
slaughter was 160,000 head, as com- 
pared with 156,000 previous week, and 
also 156,000 same week last year. 

OUTSIDE SMALL PACKER.—The 
outside small packer market is quotable 
generally in a range of 25@28c, se- 
lected, trimmed for natives, with brands 
a cent less; small packer bulls sold at 
16c, but buyers of these are compara- 
tively few as compared to packer bulls. 
Stock around 43-45 lb. avge. is reported 
salable up to 27c, and possibly higher 
for choice lots; stronger prices are 
talked by most sellers; 55-lb. and heav- 
ier stock ranges down to around 24%4@ 
25c. Buyers are inclined to be rather 
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NEVERFAIL. 


SPre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
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tive, aromatic fragrance . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness. . 
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choosey right at the present time. 
PACIFIC COAST.—Early this week, 
one of the larger Pacific Coast killers 
sold 10,000 June hides at 27c for cows, 
and 23'%ce for egy flat, f.o.b. shipping 
points; this was ‘4c up for cows and 


steady on steers, as compared with 
similar trading previous week. 
PACKER CALF AND _ KIPS.— 


Around mid-week, one packer scld 10,- 
000 northern calfskins at steady prices, 
55¢c for heavies 94% /15 lbs., and 50c for 
lights under 9% lbs. The market 
strengthened later, when one packer 
moved 25,000°-May—June St. Louis calf 
at 57%c for heavies and 52%c for 
lights, and a third packer sold 5,000 
May-June northern calf at the same fig- 
ures. Some Milwaukee all-weights were 
offered later at 60c, without action. 

Advances of 5c were paid on packer 
kipskins this week on quiet trading, 
with buyers reluctant to disclose prices 
paid. However, one packer is known to 
have sold about 3,000 May-June north- 
ern kips, and another packer is credited 
with moving around 25,000; northern 
native kips sold at 42'%c, northern over- 
weights at 37%c; brands sold at usual 
2%c discount in each instance. 





N. Y. HIDE FUTURES 


MONDAY, JUNE 21, 1948 


Open High Low 
June 27.85 27.84 
Sept 28.15 27.90 
Dec. 28.00 27.71 
Mar 27.20 27.20 





Closing 12 to 50 points higher: sales 70 lots 


TUESDAY, JUNE 22, _— 





June 27.70 

BOWE. cc oe 27.95 i 

Dec. s00saees 27.80 27.55 

BEAR, 6.00.00. 0ceeeaae 27.10 27.05 27.00b 


Closing 10 to 20 points lower; sales 39 lots 


WEDNESDAY, JUNE 23, 1948 





June 27.05 27.15 
Sept 27.20 27.40 
Dec. . Perey if 2 7.20 = 

Mar. ........260.30b 26.80 26.80 26.751 


Closing 25 to 40 points lower; sales SS lots 


THURSDAY, JUNE 24, 1948 









June in 97.15 

Sept b 7.35 27.30 

Dex 7.05b 27.15 27 

wee SO 26.60 26.60 
Closing 5 to 16 points lower; sales 38 lots 

FRIDAY, JUNE 25, 1948 

Sere © 26.80 26.90» 

Dec, ; 7 26.85 

Mar. 26.20 





June ( 49) . ° 
Closing 42 to 50 points towe r; sales 53 lots 


GRIND YOUR BY- PRODUCTS 
The Profitable 
Gruendler Way 









Carcasses and 












recommended for 


Greasy Waste and Refuse 





WEEK'S CLOSING MARKETS 





There is a fair interest in city calf, 
and some interest in city kips; however, 


country calf are slow, and very little 
demand for country kips. 
SHEEPSKINS.—Dry pelts are 


strong, with sales reported at 3lc, 
Chgo., for full wools. Packer shearlings 
are quotable at $3.65@3.75 for No. 1’s, 
$1.75@1.80 for No. 2’s, and $1.35@1.40 
for No. 3’s, with sales reported in this 
range, and one offering at the top fig- 
ures late this week. Part-car No. 1’s 
sold at $3.65, and straight cars reported 
salable at $3.75. Buyers fer mouton 
purposes are furnishing the bulk of 
buying interest. Pickled skins are 
ncminal around $10.00@12.00 per doz. 
Genuine Spring lamb pelts are quoted 
around $3.25 each. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previcus Cor. week, 
“4 








June 24, Week 1947 

Nat. strs az fa Y4byg@ 2 
Hvy. Tex. strs 4 26% @ Bike @2i 
Hvy. butt 

brnd’d strs fa 2644 M tis 21 
Hvy. Col, strs.. a2 at @ 201, 
Ex-light Tex 

etre. .. ‘ a@31% @ 30n “a Nike 
Brnd'd cows...29 Ga2% awry, a2} 
Hvy. nat. cows 29%44: 2014 30 30, 26 
Lt. nat. cows. .301,@31 @alty 27a 
Nat. bulls .. 19,@20 M1 184, a lig 
Brnd'd bulls Isig@ 10 @l7*s @ 154. 
Calfskins, Nor.524,45714 50 @id 7 «6@s0 
Kips, Nor. nat @ 421, @37. Tb. 
Kips, Nor. brnd as0 aan an 
Slunks, reg 3.00 @3.00 3.50@3.75 
Slunks, hris 1.004@1.10 1.00@1.10 1.20 


CITY AND OUTSIDE prpeed — 


Nat. all-wts....25 @2s : a2 20 @2h 
rnd‘d all wts.24 @27 23 @2 1% @24 
Nat. bulls 16 @lj 15 ais 13',@ 14 
Brnd'd bulls 15 @16 14 @15 121,413 
Calfskins 5 @4sn 40 @4in ai 
Kips, nat 30 @32n 27) f@2sn 438 4d 
Slunks, reg 2 75a3.00n 2.75@3.00n @3.25 
Slunks, hris @a1.o0 a@1.00 11.10 


All packer hides and all calf and kipskins quoted 
on trimmed, small packer hides 
quoted selected, trimmed; all slunks quoted flat 


selected basis: 


COUNTRY HIDES 









All-weights 20%,4@22%, 201,@22% 18 @19 
Bulls 118 @13% 13 @13% 12 @12% 
Calfskins .. f@ 20n 27 @2sn Mw) @52 
Kipskins 22 @23n 22 f@23n 35 «a@3T 


All country hides and skins quoted on flat trim- 
med basis 
SHEEPSKINS, ETC. 
Pkr. shearlgs..3.65@3.75 3.65@3 75 
Dry pelts . a3i MZzsty, 
Horsehides 10 004 11.00 10.00@ 11.00 


2 0002.15 
261,42 





7.00@7.75 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was again 
higher than the previous week at $28.75 








a gain of $1.00. The average of $25.35 
showed a gain of 35c over previous 
week. Provision prices were mostly 


higher with Friday quotations as fol- 
lows: under 12 pork loins, 54@55; 10/14 


green skinned hams, 5714; Boston butts, 


44@45; 16/down pork shoulders, 37: 
under 3 spareribs, 40@41; 8/12 fat 
backs, 16% @17%; regular pork trim- 


— 24@24%; 18/20 DS 
27%; 4/6 green picnics, 40; 
picnics, 30% 


Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday at New York were: July 


bellies, 
8/up green 


36.00b, 36.10 ax; Sept. 26. ; Oct. 
24.30b, 24.45ax; Dec. 23.60b, 23.85ax; 
Jan. 23.25b; Mar. 23.50b; May 23.25b, 


Sales totaled 64 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended June 19, 1948, were 7,828, 
000 lbs.; previous week 7,243,000 lbs.; 
same week 1947, 6,838,000 lbs.; 1948 to 
date 163,035,000 lbs., same period 1947, 
188,042,000 Ibs. 


Shipments of hides from Chicago by 


rail for the week ended June 19, 1948, 
were 5,173,000 lbs.; previous week 
4,016,000 Ibs.; same week last year, 


7,403,000 lbs.; 1948 to date, 117,406,000 
Ibs., same period 1947, 249,430,000 Ibs. 


LIVESTOCK CAR LOADINGS 


A total of 11,782 cars were loaded 
with livestock during the week ended 
June 12, 1948, according to the Asso- 
ciation of American Railroads. This 
was a decrease of 1,203 cars from the 
same week a year earlier and a decrease 
of 1,915 cars from the same week 1946. 


















CRUSHER aa PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 
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Mfrs. of Crackling Grinders — and Bone Crushers 


3 











FROZEN MEAT SLICER 


3-models, cap. 6000-15000 
Ibs. per hour. Open-construc- 
tion permits complete and 
thorough cleaning. This 
slicer will operate efficiently 
under any plant conditions. 
No costly shut-downs and 
hurry-up calls for factory re- 
pair men. Heavy welded 
structural steel frame and 
minimum of moving parts 
assure many years of trouble- 
free service. 


Write for our early delivery date! 


KEEBLER ENGINEERING CO. 


1910 West 59th St. ® 


Chicago 36, Illinois 


Our 18th Year of Uninterrupted Service 
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LIVESTOCK MARKETS ccs atowine 





Nearby and 1948-49 Winter Hog Kill 
May Be Slightly Below Last Year’s Level 


OG slaughter from June to Sep- 
tember will probably be somewhat 
smaller than in the corresponding peri- 
od last year since the number of hogs 
six months old and older, including 
brood sows, which were on farms on 
June 1, 1948, was about 2 per cent 
(474,000 head) smaller than in 1947. 
This fact was brought out in the an- 
nual spring pig crop report which was 
released by the U. S. Department of 
Agriculture early this week. 

The figures indicate that in the Corn 
Belt the marketing of hogs from the 
fall pig crop has been at a faster rate 
than last year. Corn Belt hog popula- 
tion (six months and older) as of June 
1 was 6 per cent below June 1, 1947. 


The combined spring and fall pig 
crop for 1948 would be 82,400,000 head 
—2 per cent less than in 1947 and 5 per 
cent under the five-year average—if the 
intended fall pig crop of about 31,000,- 
000 head is added to the USDA-re- 
ported spring crop of 51,421,000 head. 


Reports on breeding intentions show 
4,910,000 sows being kept for fall far- 
rowing. This is about the same as the 
number farrowing last fall but 434,000 
head or 8 per cent less than the 10-year 
average. Compared with last year, the 
west north central states and the west- 
ern states show increases of 2 per cent 
and 8 per cent respectively. All other 
regions show decreases as follows: East 
north central states down 1 per cent, 
north Atlantic and south central states 
down 2 per cent, and the south Atlantic 
states down 3 per cent. 

These changes from farrowings in the 
fall season last year are based on breed- 
ing intentions reported about June 1. 
These indicated intentions fall short of 
the goal set for 1948 fall farrowings 


which called for a 10 per cent increase 
for the United Sates. In most years 
when hog prices have been low relative 
to those of corn and when a decrease 
occurred in number of sows farrowing 
in the spring, there has also been a 
decrease in fall sows. However, gen- 
erally favorable outlook for the 1948 
corn crop, reduced livestock and poultry 
numbers, and a continued strong de- 
mand for meat all are factors that are 
encouraging producers to maintain hog 


fall pig crop produced in 1947. 

The number of pigs saved in the 
spring season of 1948 (December 1, 
1947 to June 1, 1948) is estimated to be 
51,421,000 head. This is 1,381,000 head, 
or about 3 per cent less than the spring 
crop last year. It is also 3 per cent less 
than the 10-year average. The 1948 
spring crop is the smallest since 1941, 
and 31 per cent less than the record 
crop produced in the spring of 1943. 
Compared with 1947 the spring pig crop 
is down 6 per cent in the west north 
central states, while in the east north 
central states it is down 1 per cent, and 
the north Atlantic states down 3 per 
cent. On the other hand, the 1948 spring 








SPRING PIG CROP FALL PIG CROP 
(December 1—June 1) (June 1—December 1) 
Average 1947 14s 1948 %Average 1947 1948 1948% 
1937-46 of 1947 1937-46 of 1947 
Thousand head Thousand head 
SOWS FARROWING 
United States ....... 8,517 8,652 7,988 92 5,344 4,908 14,910 100 
GOR Te cscvctvsvas 6,224 6,579 5,892 90 3,345 3,100 43,125 101 
PIGS SAVED 
United States ...... 52,968 52,802 51,421 97 33,954 31,352 231,000 99 
Corn Belt ........... 39,380 40,309 38,530 96 21,691 20,018 220,000 100 
Number Number 
PIGS PER LITTER 
United States ....... 6.23 6.10 6.44 6.35 6.39 
CON TEE wckccscces 6.34 6.13 6.54 6.49 6.46 
PIGS SAVED ANNUALLY HOGS OVER 6 MONTHS ON FARMS 
(Year ended Dec. 1) June 1 
Average 1947 51948 1948% Average 1947 1948 1948 % 
1937-46 of 1947 1937-46 of 1947 
United States Thousand head Thousand head 
N. Cent. States 86,922 84,154 82,421 98 26,460 24,220 23,746 os 
Come BET. cccccecess 61,071 60,327 58,530 97 15,722 15,527 14,650 4 
11948 fall farrowings are indicated from breeding intentions reports. 
2Average number of pigs per litter (1937-46) used to compute indicated number of fall pigs 
Number rounded to nearest 500,000 head. 
*Spring pig crop plus indicated number of fall pigs based on breeding intentions and 10-year 
average pigs per litter. 








production at about the same level as 
last year. 

If the intended number of sows to 
farrow materializes and the number of 
pigs saved per litter is about equal to 
the 10-year average, the 1948 fall crop 
will be about 31,000,000 head. This 
would be 1 per cent smaller than the 


pig crop is greater than last year in the 
south Atlantic, south central, and west- 
ern states by 1 per cent, 4 per cent and 
11 per cent, respectively. 

The number of sows farrowing in the 
1948 spring season is estimated at 
7,988,000 head. This is 664,000 head, or 
8 per cent, less than last year, and 529,- 





KENNETT-MURRAY 
Livestock Bu ying Sewice 
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Indianapolis, Iud. La Fayette,Ind. Louisville, Ky. 
Nashville, Tenn Sioux City, la. Montgomery, Ala 





The National Provisioner—June 26, 1948 


SATISFACTION 














Order Buyer of Live Stock 
L. H. MeMURRAY, inc. | 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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YOU CAN AVOID | 
EXCESS GRINDER 


— PLATE EXPENSE: 


By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


FREE! Saab sdaiy i coy oe Grinding Pointers’ 





2.) Ss 





TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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000 head, oy 6 per cent, less than the 10- 
year average. The 1948 spring farrow- 
ings are 3 per cent, or 256,000 head, 
greater than farmers’ reports last De- 
cember indicated. 

The very sharp increase in pigs saved 
LIVESTOCK NUMBERS 








year, although there were 8 per cent 
fewer sows farrowing. The average lit. 
ter in the spring of 1946, at 6.46, was 
the highest of record starting in 1924 
Generally favorable weather during the 
peak farrowing months increased the 


HUMAN POPULATION 





ao MILLIONS 
100 | CATTLE & CALVES ON FARMS JANUARY | t ——--—_ 
80 7 120 
60 |}-— 90 






LIVESTOCK NUMBERS 


























HUMAN POPULATION 
——_—_+——— 








j 





.e) 
1870 1880 1890 1900 1910 


1920 1930 1940 1950 1960 : 


HUMAN AND LIVESTOCK POPULATION CHANGES (AMI Chart) 


per litter compared with last spring off- 
set to a large extent the decrease in the 
number of sows farrowing. Pigs saved 
per litter of 6.44—the second largest on 
record—resulted in a spring pig crop 
only about 3 per cent less than last 


number of pigs saved in all regions of 
the United States except the West. In 
the West the reduction from last spring 
was very small. The Corn Belt states 
showed an increase of 0.41 pigs per lit- 
ter over 1947. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
June 23, 1948, reported by the Production & Marketing Ad- 


ministration: 


HOGS (Quotations based on 
hard hogs) 


BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs..... . $22 
140-160 

160-180 







300-330 
330-360 
Medium 
160-220 


23.50-28.25 


sOWS: 


Good and Choice: 
270 . 


70-300 It 
3: 





300-330 
330-360 
360-400 
Good: 





2D 
23.00 








22.00-22.75 
L 25-22.50 
Medium: 
250-550 


PIGS (Slaughter): 


Medium and Good: 


90-120 Ibs 19.00-23.25 


19.00-23.00 


20.00-23.50 


St. L. Natl. Stk. Yds. Chicago Kansas City 










SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
- 900 Ibs... 





. 36.00-37.00 
«+++ 36,00-37.50 
1100-1300 Ibs..... 36 
1300-1500 Ibs..... 35.50- 





STEERS, Good: 





700- 900 Ibs..... 31.50-36.00 
900-1100 Ibs.. 32.00-36.00 
1100-1300 Ibs..... 32.00-36.00 
1300-1500 Ibs..... 32.00-36.00 


STEERS, Medium: 
700-1100 Ibs..... 27.00-3% 
1100-1300 Ibs..... 








STEERS, Common: 
700-1100 Ibs..... 23.50-28.00 
HEIFERS, Choice: 
600- 800 Ibs..... 35.50- 
800-1000 Ibs..... ¢ 35.50 
HEIFERS, Good: 
600- 800 Ibs..... 31.50-35.! 
800-1000 Ibs... .. 31.50-35.5 





STEERS, Medium: 


500- 900 Ibs..... 24.00-31.50 
HEIFERS, Common: 

500- 900 Ibs..... 20.00-24.00 
COWS (All Weights) : 
ae 24.00-27.00 
Pn ‘sevacaes 20.00-24.00 
Cat. & com...... 16.50-20.00 
DD ves btenaws 13.50-16.50 


36 
3 


33.50-36.00 
34.00-37.00 
34.00-37.00 


37.00 


23 .00-34.50 


24.00 


36 
36 





34.50 


.00-24.50 


36.00 


32.50-36.00 


23.00-33.00 


16.00-23.50 








BULLS (Yris. Excl.), All Weights: 
25.00-26.00 


Beef, good ...... 23.50-24.00 
Sausage, good ... 23.00-24.00 
Sausage, medium. 21.00-23.00 
Sausage, cut. & 

com. -21.00 


VEALERS (All Weights): 
Good & choice... 24.00-27.00 
Com. & med..... 15.00-24.00 
Cull, 75 


Ibs. up.. 9.00-15.00 

CALVES (500 Ibs. down): 
Good & choice... 25.00-30.00 
Com. & med..... 16.00-25.00 
hs ae énkbe-ke 10.00-16.00 


24.00- 


22 


18.00- 


25.00- 
20.00- 
15.00- 


24.00- 
18.00- 
15.00- 


SLAUGHTER LAMBS AND SHEEP: 


LAMBS (Spring): 

Goed & choice*.. 29.00-31.00 
Med. & good*.... 25.00-28.50 
Common 20.00-24.00 






LAMBS (Shorn): 
Good & choice*.. 
Med. & good*.... 
Common 
EWES :? 
Good & choice*.. 
Com. & med..... 
‘Quotations on 
and wool growth, 
*Quotations on 
Medium and ¢ 


25.00-27.: 
22.00-24.5 






8.50-10.00 
7.50- 8.50 






28.00- 
24.00- 
19.50- 


18.50 


00-2 
23.00-2 





00-24.00 


22.00 


28.00 








25.50 
24.00 
18.00 


30.00 
28.00 
23-00 








50 
22.00 


9.00-11.00 


8.00- 


10.00 















22.00- 





17.50-21.00 


24.50 22.50-28.50 22. 


3. 50- 









































St. Paul 


Omaha 


27.00-28.00 
28.00 only 
28.00 only 
28.00 only 
28.00 only 


27.00-27.50 


23.00 only 
23.00 only 
23.00 only 





22:50-23.00 








36.50-38.00 








00-4 7 
2.00-36.00 
.00-36.00 


26.00-32.00 
5.00-32.00 


00-26.00 


35.00-37.00 
00-37 .50 


31.75-3 


32. 


0-5 
50-35.00 





32.00 25. 


=x 
eo 
~ 
~ 
a 
te 


25.50-31.50 


00 = 21.50-25.00 21.50-25.5 


22.50-26.50 
9.00-22.5 
16.25-19.00 
14.50-16.25 


22.50-25.00 
-50-22.5 
3.50-20.50 
5.00-16.50 


26.00 





23.00-24.00 0-25.00 
-23.00 23.50-2 
50 21.00-23.5 








18.00-20.50 .50-21.00 








25.00-29.00 23.00-29.00 25.00-32.00 
15.00-25.00 17.00-23. 15.00-25.00 
11.00-15.00 14.00-17.00 12.00-15.00 
DD ~sceddesca 20.00-26.00 
15.00-25.00 16.00-20.00 
11.00-15.00 14.00-16.00 
30.00-30.50 30.00-30.75 ...... 
25.00-29.75 


25.50 
22.50. 
.00 





10.50 
8.50 


Tesent lots averaging within the top half of the Good 


grades, respectively. 
*Quotations on shorn basis. 





3.50-27.50 
00-26.00 
19.50-21.75 


-26.25 


“24.75 





11.00 
-10.25 


11.00-11.50 
8.00-10.75 


16.00-10.75 
7.00-10.00 


wooled stock based on animals of current seasonal market weight 
those on shorn stock on animals with No. 1 and 2 pelts. 

: slaughter lambs and yearlings of Good and Choice grades and the 
i00d grades and on ewes of Good and Choice grades as combined rep- 


and the top half of the Medium 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


WE SELL 
and BUY 


Straight or Mixed Cars 
BEEF * VEAL*LAMB- PORK 


AnD OFFAL 


Let Us Hear from You! 
& 
Established Over 25 Years 











ELIN'S | 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON «+ LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 

















We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
HAMS « BACON « LARD 
AND PROVISIONS 


the DUCHE 


packing co. 


400 N. WESTERN AVE. * MElrose 3531 























* DAYTON, OHIO 








Page 45 









SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 13 centers 


for the week ended June 19, 1948. 
CATTLE 
Week Cor. 


ended Prev. week, 
June 19 week 1947 


Chicagot 20,147 21,623 21,077 





Kansas oe | 12,073 22.059 18,354 
Omaha*t ..... 19 19,466 22,806 
East St. 8,206 12. 0389 











St 11,566 564 
Sioux ¢ ityt.. ‘ 11,159 10; 306 
Wichita*t ... 3,428 3,066 
New York & 

Jersey City?. 7,472 8,510 
Okla. City*t... 6,75 10,351 
Cincinnati§ ... 5 7,256 
Denverft ...... 8,049 
Oc. Panig...... 15, 336 16,460 
Milwaukeet ... 3,036 3,589 

eee 144, 065 150,477 
Chicagot as 45,750 31,421 
Kansas CityT.. 15,116 9,612 
Omahat ...... 55,437 37,766 
East St. Louist 33,745 34,871 
St. Josephf.... 1 29,242 17,013 
Sioux Cityt.... 33,656 19,844 
Wichita? ..... 4,344 2,743 


New York & 
Jersey aa 


31, on 


36,484 29,968 











Okla. Cityt... 13,508 °7,483 
Cincinnati§ .. 12,274 11,364 
Denvert 8,556 
St. Paulf...... & 35,001 
Milw aukeet ee 6,065 

Total ...... 230,645 329,178 236,752 

SHEEP 

Chicagot ..... 5,418 6,579 2,167 
Kansas Cityt.. 21,763 22,308 34,440 
Omahat ...... 10,489 -Y 437 16,868 
East St. Louist 12,108 8,010 8,557 
St. Josephf.... 14,412 10,088 10,118 
Sioux Cityf.... aa? a }-)6=— 6,548 
Wichitat ..... 3,771 6,602 5,050 
New York & 

Jersey Cityt. 33,372 35,166 43,808 
Okla. Cityt.... 13,710 16,431 15,815 
Cincinnati§ ... 1,995 711 
Denverg ...... 10, 762 7,080 3,058 
Ss. 2,324 2,933 1,571 
Milwaukeet . 265 194 229 

yo eee 128,394 132,329 148,940 

*Cattle and calves, 

+Federally inspected slaughter, in- 


cluding directs. 
‘ Stockyards sales for local slaugh- 
er. 


§Stockyards receipts for 


local 
slaughter, including directs. 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on June 24: 


CATTLE: 
Steers, med. & gd..... $28.50@33.50 
Heifers, med. to gd.... 22.50@28.00 
eT eae 23.50@ 25.00 
Cows, com. to med.... 19.00@23.00 
Cows, cut. & can...... 14.50@18.50 
PE EE vicndcos eens 23.00@ 25.00 
Bulls, sausage ........ 21.004 23.00 
CALVES: 
Vealers, gd. & choice. .$25.00@28.00 
ey See 17.00@ 24.00 
SR PP ... 11.00/down 
HOGS: 
A ON as eb dh oa 060-0 $28.25@ 28.7 
Sh eoleidsileded 6a 21.75@22. 25 
SPRING LAMBS: 
errr $28.004 30.00 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended June 19, 1948. 


Cattle Calves Hogs* Sheep 


Salable ..... 248 2,437 630 170 
Total (incl. 
directs) ..3,935 7,629 19,337 20,540 
Previous week 
Salable ... ‘321 2,999 664 349 
Total (incl. 
directs) (5,853 8,049 23,153 23,032 


*Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 















RECEIPTS 

Cattle Calwes Hogs Sheep 

June 17.... 3,697 DOT 9,576 3,620 
June 18.... 1,635 327 «6,291 915 
June 19.... 682 204 3,388 460 
June 21... .10,071 916 8,985 2,956 
June 22.... 4,953 651 13,108 1,046 
June 23.... 9,304 750 10,096 1,092 
June 24.... 3,200 400 12,000 1,500 

rk. 

2.717 44,189 6,594 

3,729 51,4 8,013 

5,090 46.045 9,421 





2,407 13,012 15,826 
attle, 767 





calves, 


*snctading 416 
6,841 hogs and 1,222 sheep direct to 








packers. 

SHIPMENTS 
Cattle Calves Hogs Sheep 
June 17.... 1,800 107 1,042 767 
June 18.... 1,489 120 1,898 180 
June 19.... 424 a‘ee 353 58 
June 21.... 3,141 1 1,792 359 
3,061 5§ 2 Z 46 
3,634 16 1, 136 
1,500 50 1,500 200 
so far. ..11,342 72 6,745 741 
Wk. ago... 9,664 282 8,004 981 
ee avawes 14,489 774 4,526 810 
SOOO cccver 18,809 1,163 930 2,183 

JUNE RECEIPTS 
1948 1947 

ere 133,865 141,584 
BNE Dicncecdekemen 16,141 18,484 
a eee 259,968 193,742 
a ee 32,168 39,603 


JUNE SHIPMENTS 





a 1947 
Cattle 60,774 
DD BSF56 & bmn o 0 ees 43. 466 14,120 
RE eee 2,661 5,141 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers, week ended 


Thursday, June 24, 1948: 
Week ended Prev. 
June 24 week 
Packers’ purch..... 32,112 33,111 
Shippers’ purch.... 9,143 11,822 
WE ci nkis casa 41,255 44,933 





LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended June 19: 


AT 20 MARKETS, 





WEEK 

ENDED: Cattle Hogs Sheep 

June 19 264,000 423,000 241,000 
June 12 267,000 539,000 231,000 
1947 308,000 352,000 317,000 
eve 199,000 4,000 377,000 
Bee vesueed 241,000 295,000 368,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 








June 340,000 
June 434,000 
1947 . -292,000 
1946 138,000 
1945 238,000 
a MARKETS, 
WEEK 

ENDED: Cattle Hogs Sheep 
June 173,000 296,000 108,000 
June 181,000 371,000 101,000 
1947 - 207,000 248,000 177,000 
1946 135,000 117,000 184,000 
1945 175,000 200,000 184,000 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on June 24: 
CATTLE: 
Steers, good .......... $32.00@33.65 
Heifers, com. to med.. 24.00@26.50 
Cows, med. to gd...... 21.00@25.00 
Cows, com. to med.... 20.00@22.00 
Cows, cut. & can...... 16.00@ 18.00 
HOGS: 
BB. BO Diss i cccvccecess $28.25@ 29.00 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday. June 19, 1948, as reported to 
THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 4, 109 hogs; Swift, 1,098 
hogs: Wilson, 533 hogs: Agar, 3,588 





hogs: "10,615 hogs; Others, 


20,147 cattle; 2,510 calves; 


5,418 sheep 


Total: 
39,675 hogs; 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour .. 814 2,704 5,098 
Cudahy .. 892 1,051 3,624 
Swift ... 1,087 2,761 8,580 
Wilson 622 1,382 1,451 
Central ... oor 
if < jae 





Others .... "36 2,477 3,010 


Totals . 18,622 3,451 10,375 21,763 


OMAHA 
Cattle & 








Calves Hogs Sheep 
Armour ..... 6,649 1,306 
Cudahy ..... 4,341 1,797 
Swift ....... 4,471 2,444 
WEEE cccces 2,685 371 
Eagle ....... 57 eee 
Greater Omaha 161 
Hoffman 83 
Rothschild .. 482 
PE seeveton 232 
Kingan ..... 962 
Merchants . 44 ia 
GURGEB cccces o* 13,750 
Totals ....20,167 39,090 5,918 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 4,004 2,008 6,722 5,615 
ng SEE 5 5,081 3,257 
Hunter ... - 
ees 
me wee 
Laclede ... 
Sieloff .... v? . 
Shippers .. 7,425 92% 


Others .... 4,134 517 





20,081 8,532 








Totals .. 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
ee 2,566 671 9,386 8,102 
Armour... 2303 711 5,704 2,941 
Others .... 2,490 610 2,911 274 
Totals .. 7,895 1,992 18,001 11,317 


Does not include 546 cattle, 3,747 
hogs and 3,369 sheep bought direct. 


WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 846 848 1,902 3,625 
Guggen- 

heim.... 918 
Dunn- 

Ostertag. 63 ba 44 
ae 104 on 459 
Sunflower. . 16 — 63 
Pioneer ... 67 ‘ a 
Excel . 1,004 hea ane Tr 
Others .... 610 cae 856 146 





Totals .. 3,628 848 3,324 3,771 


OKLAHOMA CITY 





Cattle Calves Hogs Sheep 

Armour ... 2,229 785 996 530 
Wilson . 1,979 1,285 1,378 1,106 
Others .... 208 wom 509 —_— 
Totals .. 4,416 2,070 2,883 1,636 


Does not include 332 cattle, 1,206 





calves, 7,892 hogs and 12,074 sheep 
bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
4 eee — wae née 410 
Kahn's .. oan awe eee eee 
Lohrey ... Wa ae 714 
Meyer .... wae aoe wae 
Schlachter. 15 3 133 re 18 
National . 538 oT ve ose 
Others .... 2,206 1,386 7,881 79 
Totals .. 2,897 1,519 8,595 507 


Does not include 1,575 cattle and 
1,080 hogs bought direct. Market ship- 
ments for the week were 35 cattle, 
387 calves, 1,567 hogs and 1,951 sheep. 


DENVER 


Cattle Calves Hogs Sheep 
Armour ... 1,196 176 2,611 987 
Swift ..... 1,540 321 2,424 444 


Cudahy ... 936 98 3,444 611 
Others .... 4,160 540 1,577 1,229 


Totals .. 7,832 1,135 10,056 3,271 








8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,415 1,914 11,523 958 
Bartusch .. 778 ak avs as 
Cudahy ... 947 1,150 — 813 
Rifkin .... 32 jee or me, 
Superior .. 1,570 - or onl 
Swift ..... 5,144 3,445 20,697 553 
Others .... 3,956 2,844 8,056 825 
Totals ..18,642 9,353 40,276 3,149 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 3,821 2,663 -511 21,132 
Swift ..... 3,960 2,610 1,241 32,256 
Blue 
Bonnet. . 817 129 142 
a 903 4 102 
Rosenthal. . , os 2,801 
Totals .. 9,501 5,406 2,996 56,189 


TOTAL PACKER PURCHASES 






Week Cor. 
ended Prev Week, 
June 19 week 1947 
ow 33.828 164.610 156,908 
OSS cccses 836 349,103 2 
Sheep ...... 125,927 115,799 





CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 
Des Moines, Ia., June 24.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were as fol- 
lows: 
Hogs, good to choice: 
Pi ca6devasade $23.7: 5@27.T5 
180-240 Ib. 7.75 


54 27 
240-300 Ib. 


25 27.75 
300-360 Ib. 24.004 26.75 






sows: 
BE ES becddn ceded 22.004 23.00 
400-550 Ib. ..........- 20.004 22.00 


Receipts of hogs at Corn 
Belt markets for the week 
ended June 24 were reported 
to be: 


This Same day 
week last wk. 
estimated actual 
June 43,700 
June 49,500 
June 43,500 
June 38,000 
June 34,000 
June * 30,000 





CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended June 12 
as reported by the Dominion 
Department of Agriculture: 


CATTLE 
Week Ended Same Week 


June 12 Last Year 

Western Canada. .12,436 10,465 

Eastern Canada. .11,538 7,751 

BE ‘niseeenad 23, 974 18,216 
HOGS 

Western Canada. .35,312 30,294 

Eastern Canada. .46,162 51,015 

Betas cecvceess 81,474 81,309 
SHEEP 

Western Canada.. 1,270 1,566 

Eastern Canada.. 2,638 1,584 

TOG. ostedenve 3,908 3,150 





PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 

Coast markets for the week 
ending June 17: 

Cattle Calves Hogs Sheep 

Los Angeles. ..6,300 1,900 3,000 865 


No. Portland—Flood—No Market. _ 
San Francisco..1,900 400 1,600 7,500 
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Sheep MEAT SUPPLIES AT NEW YORK 















95 
* (Receipts reported by the U. S. D. A., Production & Marketing Administration) | 
= WESTERN DRESSED MEATS BEEF CURED: 
oes sTEER AND HEIFER: Carcasses Week ending June 19, 1948. 14,020 | 
553 reek ending »19. 19 0.146 GG BROCE cc cccccecse 4,55) | 
825 zee he be ea . we si Same week year ago....... 15,462 | a 
3.149 Same week year ago....... 16,147 = poRK CURED AND SMOKED: 
cow: Week ending June 19, 1948.1,373,154 | 
. : « ‘ Wee DORE ccsarecucds 903,561 | FOR 
ok € z June 19, 1948. 3,192 J . | 
Week —- ¥ wf ae 318 Same week year ago....... 1,220,808 | 
Same week year ago....... 3,105 LARD AND PORK FATS:+ 
BULL Week ending June 19, 1948. 210,002 | E> 
" : 268 Week previous .......... 151,554 
Week ending June 19, 1948. 366 ; J ye 4 
Week previous ........... 678 Same week year ago....... 166,501 j 
2,801 Same week year ago..... : 905 
56,189 VEAL: LOCAL SLAUGHTER 
ie: Week ending June 19, 1948. 12,028 a alee 
SES Week previous ...... daca 11,951 STEERS: Head 
‘ Same week year ago....... 16,396 Week ending June 19, 1948. 4,559 
Cor. Week previous ........ as 6,156 
week, LAMB 


1947 Same week year ago....... 5,188 | 
. Week ending June 19, 1948. 40,018 : Sa | 
16.908 Week previous ......... . 87,466 COWS: | e nt e 
. Same week year ago....... 48,140 Week ending June 19, 1948. 404 
- a “* Week previous ........... 
MUTTON: Same week year ago....... 2,366 
Week ending June 19, 1948. 


ea eae _= » | HAMS + BACON + SAUSAGE 
Week ending June 19, 1948. TO 


Same week year ago... 





_ 
x 
— 














o ers Week previous ......... 832 
-T HOG AND PIG: Same week year ago...... 956 | 

Week ending June 19, 1948. . oe 

Week previous ........... CALVES: e 
né Same week year ago....... Week ending June 19, 1948. 11,835 
.) > otra. Week previous ........... 12,834 

PORK CUTS: Same week year ago....... 11,159 

24.— Week ending June 19, 


Week previous 


“ese cl : HOGS: 
ontra- Same week year ago..... 2,375,477! Week ending June 19, 1948. 31,946 SHEEP HOG & BEEF CASINGS 
cking Week previous 26,484 ’ 


Oe ey SE ee Se ehee sos 








Same week year ago....... 29,968 
1esota Week ending June 19, 1948. 315,457 saieuiiiae | 
fol EE. DOOVENED cccsccccees 127,13 SHEEI 
5 a ’ 





Same week year ago....... Week ending June 19, 1948. 


83,46 32 7 
: ’ > Week previous ........... 1 
ie eense. Same week year sf...) HN MORRELL & CO 
Week ending June 19, 1948. 2,217 ” 











Week previous ........... 5,914 Y gene — es = — 18685 
4 » week ye: ipa ce 3.585 fork totale ,826 veal, { ogs an z merica since 
- ghatmghteaaliaeas 3,588 92 lambs in addition to that shown Established in England in 1827 + + InA 
LAMB AND MUTTON: above. Previous week: 5,594 veal, 2 Packing Plants: 
k endi > 19, 1948. 2.135 hogs and 56 lambs. Same week 1947: 
Week p— _ — 318 3,439 veal, 20 hogs and 49 lambs. Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 
1@ 23.00 Same week year ago 2,405 tIncomplete. 


1@ 22.00 


Corn WEEKLY INSPECTED SLAUGHTER 


week — 























vorted Inspected slaughter of livestock at 32 centers for the week 
ended June 19, as reported by the USDA, showed an increase 
ime day for calves and sheep and lambs slaughtered but a decrease 
wok for cattle and hogs as compared with a week earlier. 
43,700 Sheep 
= NORTH ATLANTIC Cattle Calves Hogs & Lambs 
nes New York, Newark, Jersey City..... 5,663 11,835 31,946 33,372 
34,000 Baltimore, Philadelphia ............ 4,798 2,944 23,427 1,875 
30,000 NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 12,330 48,883 9,239 
ae ee 24,669 72,512 16,381 
St. Paul-Wis. Group*...........000. 95,464 5,216 
ER re 72,352 20,108 
L tt ttrnktiebeheseeb’ oatckhts 33,984 4,079 
Dt ctirkidbabtnesesdccess bneied 51,140 10,800 
C I i eG iy an heme ogmniie . 41,501 25,488 
1 Uan- Iowa and So. Minn.’................ 5,758 147,826 22,811 
ine 12 EY conde ccekdisdosewesens 4,220 ma 
ninion SOUTH CENTRAL WEST®........... ‘ 11,301 79,922 
. SS 804 12,733 
ture: : 
EY eid ibky ke weed b6 0.56660 6088 g 4,721 31,167 
ite hiee suk cd'deedibeeneul 207 102,445 273,191 
EY EE od lass dc asngt 212 99,991 246,086 
1e Week Total same period 1947............. 230, 107,093 650,920 299,566 
t vous ‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
D465 Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
7,751 and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason . 
—— City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea, 
8,216 Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee. \Y) 
Fia.. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. GR WD 
Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, gre 
0,294 Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes wet cow 
1,015 Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. \t) 30> 
—-— NOTE: Packing plants included in above tabulations slaughtered approxi- 
1,309 mately the following percentages of total slaughter under Federal Meat Inspec- 
ey during May, 1948—cattle, 68.7; calves, 62.2; hogs, 68.1; sheep and lambs, 
1,566 
1,584 





3.150 SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 








STOCK located at Albany, Columbus, Moultrie, Thomasville, and 
Pacific Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
» week hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 

gs Sheep Cattle Calves Ho: 

an é gs 
ae 865 Week I Se 3,214 1,208 5,540 
a i EN nbs Sib sds oa bandas scone 2.56) 162 88 
100 7,500 Cor. week last DOES 656s edie 68s Seiecneesctcs 2684 805 4900 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barl\iant “ee ~ list below some of their current 
t offerings, for sale, 
available. Pye prompt shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points, 
subject to prior sale. 
Write for Our Weekly Bulletins. 





Sausage and Smokehouse 

7422- a RINDER: Allbright-Nell, 2256, with 
7% HP motor, used 10 months. a .$ 
7401—-G KINDER: Buffalo 66-B, with 20 ‘HP 


775.00 


motor, one bowl, two knives & two 

plates, used only 20 hrs............ 1200.00 
6910—G RINDER: Sanders, 40002 cap., vee 

drive, less motor, recond., guar..... 495.00 
7518—GRINDER: Kleen-Kut 2366, with 


new bowl & worm, extra plates, 25 
TEP GEORG, DOGORE s cc scccccscscccses 
SMOKEHOUSE: Griffith, gas fired, 
#B120, Very good cond............. 


985.00 
7537 
475.00 


7539—MEAT MIXER: Boss #2, 400 Ib. 
cap., slide bottom dump, with motor. 525.00 
7351—CURING VATS: (50), Xusog Ib. cap., 
recond., like new, each............. 26.00 
7250—BACON FORMING PRESS: Tobin 
Wemmepite, | TEE. .cccivcsesssviecors 675.00 
7479—MEAT LOAF MOLDS: (100) S818 
Mepaco, alum., exc. a each.... 3.75 
7454—MEAT LOAF MOLDS: (300) #8 Me- 
paco, alum., exe. cond., each........ 3.75 
—FAT CUBER: Boss 2465, with 1 HP 
motor, very little used, like new... 585.00 
7548—PATTYMAKER: Hollymatic, NEW, 
used only experimentally........... 585.00 
Rendering and Lard 
7443—WET RENDERING TANK: 48x 
8’2%" shell, %” thick, 4%” crowned 
& flanged head, all welded construc- 
tion, cap. approx. 5,000 Ibs. liquid 
ML 426s Cauda pin tides tnbohares0en es $ 325.00 
7388. —— Allbright-Nell, 5x10, with 
WOE. ccc rececccesccecsssccesscose 2500.00 
7105- COOKER: Boss, 4x10, recond., guar 


with 15 HP motor, Reduced to...... 2650.00 
7023—PRESS: NEW, Globe, 500 ton, com- 
plete with pump and all necess. fit- 


Cn Mii cvscccedeaasdeeee 6250.00 


7336—HOG: Diamond, new bearings & 

drum, Model 225, Prac. all new 

parts, requires 40 HP motor. Very 
Ce 445 44008-55455 060d cence ve 1000.00 

Refrigeration 

6541—BUFFALO BRINE SPRAY BLOW- 

ER: Ammonia type: 2434, Type 

+e cap. 30,000 BTU’s per hr. at 
MEE, wescedbessdcvicccnecuecese 600.00 

73% 29—AMMONTA COMPRESSORS: (2) 

Frick, 6x6, complete with X-20 HP 

G.E. Motors, 900 RPM, with receiv- 

ers, stands, compensators & switches, 
rn Ch. GE cc vedwsddicctcees & 3500.00 

7549—AMMONIA COMPRESSOR: 8x8 

York, with 40 HP motor, receiver 

tank, switch, starter, set of V-belts, 
PeGy MEE Lncoveccedceeesctaeces 2250.00 

Miscellaneous 
7542—-BOILER: Frost, 125 HP, bricked in 
with 7—4” flues, Iron Fireman Un- 


derfeed stoker, auto. stoker control 
3’x65’ stack, complete with hardware.$1350.00 





T536—-STEAKMAKER ............0.0005- 100.00 
7551—TRACK SCALE: Toledo style 1111 

A.K., tare beam 1002, 12002 capa- 

city, track section for high ceiling 

Ct sé cdcvkbeuapns 6e%n 200.00 
7483—SCALE: Howe, 5002 cap. dial scale, 

floor type, on wheels, used only 5 

months, like new 875.00 
6332—HAM & BACON TRUC : new gal- 

vanized, Deep Body, with Pneumatic 

rubber tired wheels, each........... 85.00 


Killing Floor & Cutting 


AW: Best & Donavan, type M. 220 
NEW, 


7550—S 
V. 


7348—BAND SAW: Jones-Superior, 


No. 54. 5 HP motor, standard, trav- 

eling stainless steel table........... 1000.00 
———e SPLITTER: Enterprise, 

i 646 0U seb 5's £46 4.6 6 06 d0:64'0:5 60-0-0-0 250.00 
6414— Ts WASHER: Boss, cylinder 36” 

x , 8 ph. 60 cycle, 3 HP motor, 

with starter, excel. cond........ . 650.00 





7347—HOG CASING CLEANER: Pra 
NEW, Allbright-Nell, complete with 

rollers, crushers, slimers, 3 motors 

& starters, used only about two weeks 2500.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


Ye BROKERS emo - of, — 


7070 N. CLARK ST. « CHICAGO 26 LL, * SHELORAKE 3319 


SPECIALISTS 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number, 


“ 


pom pee - npeeeree + prepa additional 
20¢ each. “Position wanted,” special rate: minimum 
ponte $3.00, additional words 1 5¢ each. Cooet ebiiven 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


or box aumbers as 8 words. Headlines 75c extra. Listi 
advertisements 75¢ per line. Displayed, $8.25 per inck 
Contract rates on request. 


PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





Dry Rendering Cooker, 4x10, Boss, reconditioned. 

Beef Head Splitter, Boss, new. 

Hoof Puller, Boss, new. 

Link Belt Bacon Slicer, good cond., 

Tooth and Ethmoid Cleaner. 

Silent Cutters, 100 lb., Boss and Buffalo. 

Ice Crushers, new and used. 

Jacketed Kettles, 60 to 150 gal. 

Electric Meat Saws, new. 

Platform or Track Scales. 

Tracking Equipment, etc., 
delivery. 

Chas. Abrams No. 2nd St. 

Walnut 2-2218 Phils hd eiphia 6, Pa. 


3 Ph. 


prices right, immediate 





Electric Hoist Sale 


New 5 HP electric hoists (for packers, butchers, 
rendering plants, etc.). Easily handle 2,000 lbs. at 
80 ft. per minute. (Other models and speeds in 
stock). All hoists have bronze worm gears, Timken 
bearings, reversing controls, magnetic overload pro- 
tection, ball bearing motors, etc. Sale price only 
$395. Send for literature. 

BERNSTEIN BROTHERS PUEBLO, 

Since 1890 


COLORADO 





FOR SALE: Used Mitts and Merrill 215CRD Hog. 
$1,000.00. Available for immediate delivery. Detroit 
Rendering Co., 2500—22nd St., Detroit 16, Mich. 


EQUIPMENT WANTED 


WANTED: One (1) 
tionet smoke house, 








Carrier or Atmos air condi- 
with capacity of about 6 cages. 





W-115, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 
BELLY ROLLER: Approximately 5'6” long, 30 to 


36”" wide. Russell Packing Co., 3946 Normal 
Chicago 9, Ill. Phone Boulevard 1200. 


BUSINESS OPPORTUNITIES 


New Mexico federally inspected plant wants cattle 
custom killing arrangement. Good capacity. Box 
468, Clovis, New Mexico. 


Ave., 











CATILESWITCHES WANTED: Please write or 
veall KAISER-REISMANN CORP., 230 Java Street, 
Brooklyn 22, N. Y. Phone EBVergreen 9-5953. 





BROKERS & SALESMEN: Calling on meat packers 
and sausage manufacturers, to handle the fast 
growing line of E P C O seasonings, emulsifier, cures 
and binder. Write direct to Essential Products of 
Cleveland, Inc., 4647 Broadway, Cleveland 4, Ohio. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





Attention 
Brokers, Salesmen, Distributors 


The Sucher Packing Company, Dayton, Ohio, is in 
a position to offer exclusive representation for our 
Victory Brand Products in the following territories: 


AKRON, Ohio 
CANTON, Ohio 


COLUMBUS, Ohio 


PITTSBURGH, Pennsylvania 


CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COL- 
LECTION, NO CHARGE, 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker ¢ Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 








ee 


KETTLE SALE 


ALL STAINLESS STEEL 


BIN Pag er ae eee y $150.00 
Nt ered dicin the wea een 25.00 
40 gal ee eee ee re 100.00 


USED—GOOD CONDITION— 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold, 





Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Vress, installed one year; 1-Hottmann #4 Mixer, 
600 capacity, requires 40 HP, jacketed treagh; 
1-Enterprise 3166 Meat Grinder, belt driven; 3- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; i2- Stainless jacketed Ket- 
tles, 30, 40, 60, 80 gallons; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; tn oe 
4x Lard Roller; 1-Anco 3’x6’ Lard Roll, m.d.; 
Brecht 1000 Meat Mixer. Send us your  ~ e 
WHAT HAVE YUO FUR SAL 
CONSOLIDATED PRODUCTS CO., INO, 
14-19 Park Row, New York City, ’N. Y. 





For Immediate Delivery from Stock 
8002 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 483A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, Il. 





Wholesale and retail super food market complete 
equipment for sale which includes: Sausage kitchen; 
cutting room equipment; shelving and 8 matched 
display tables; 3 National check out machines with 
department totals: counter and platform scales; 
Liquid Carbonic marble equipped fountain with 30 
stools, complete: compressors and ice machines, 
2-10 H.P. Ammonia units and 12 Freon machines; 
frozen food freezer and self serve dairy counter. 
Contact T. Mansour, 125 So. Saginaw St., Flint 3, 
Michigan. Open for bids. 





1—4x7 Velvet drive melter with 15 HP mo- 
tor completely overhauled, like new... . .$2000.00 
1—4x7 Waste saving melter with 10 HP mo- 
tor—outboard bearings—completely over- 
hauled 
Both F.O.B. plant Philadelphia, Pa. 
FS-86, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 





Two 2150 U.S. Berkel bacon slicing machines, with 
conveyor belts, guaranteed in good condition, at 
$600 each, F.O.B. Ohio. 

One Globe revolving oven, 96 loaf capacity, late 
model, used very little, $2,150, F.0.B. Ohio. Write 
FS-113, THE NATIONAL PROVISIONER, 407 &. 


Dearborn St., Chicago 5, Il 





FOR SALE: One #10X Boss Hog Dehairer, equipped 
with a 10 HP motor, starter, scalding tub and gam- 
breling table—$2,418.00. This hog dehairer has been 
used only three months and will take care of 10 
hogs per hear. FS-114, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: Refrigerated 1% ton International pro 
vision truck, stainless steel lined throughout, per- 
fect condition, very reasonable. Must dispose of 
same. Imperial Pac king Corp., 168-27 Liberty Ave., 
Jamaica, N. Y. 


— 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS 1s. Pittock 








und Associates, Moylan, Pennsylvania. 


The National Provisioner—June 26, 1948 





40) 
50 


t.. 


g.. 
76 


us 
bi 
1- 





150.00 
125.00 
100.00 





ptor 
motor 


Tanks; 
as Ket- 
. plants. 





‘omplete 
kitchen; 
matched 
nes with 

scales; 
with 30 
achines, 
achines; 
counter. 
Flint 3, 





$2000.00 


1750.00 


ER, 





yes, with 
ition, at 


ity. late 
o. Write 
, 407 8. 





equipped 
ind gam- 
has been 
e of 10 
PROVI- 
ll. 


onal pro- 
out, per- 
spose of 
rty Ave., 


—_——$——— 


iS 


. Pittock 


, 1948 








EQUIPMENT FOR SALE 


BUSINESS OPPORTUNITIES 


POSITION WANTED 





— - 

NEW EQUIPMENT 
Immediate delivery—Exceptional offering. We have 
the following pieces of equipment located at Denver, 
Colorado, which is new, never used, and available 
for immediate delivery. All pieces listed below are 
F.0.B. Denver. Telephone, wire or write if inter- | 
ested in the following: 


1—No. 75 Kujak Hog Dehairer 

with 7% HP motor and 

starter, 3/60/220 volt, Ca- 

pacity 40-140 Hogs per hour $2,006.72 
1—No. 72 Hog scalding tub 5’x 

2’6"x18’ with steel checker 

plate platform—2 sides.... 
1—No. 77 Gambrelling table 

46" x 6’ With steel plat- 

form—2 side... ....scceee 
1—Vertical hog hoist 22’ 1” in 

two sections—3 HP motor, 

220/440 volt, 60 cycle, 3 

phase with starter and push- 

PE: + cnnadedcs wee ann sen 1,702.82 
1—Power hog and calf con- 

veyor consisting of track 

hangers, guide rails, 120’ 

conveyor chain, 5 HP motor 

and drive, 1 take-up and 4 

idler sprockets, bolts, 

NS TNE a giacsa prin ie aie wns , 4,031.35 
1—% HP Decline Conveyor— 

146” centers with starter 

and push-button 
1—Anco #221 Filter Press 

with 20-18” square plates, 

cocks, troughs, floor pan, 

pressure gauge, syphons, 

lock nuts and 2 sets cloths. 
2—Hog singeing torches, 2-10’ 

lengths of hose for above, 1 

regulator for above......37.20 each 


1,157.11 


284.50 





1,002.69 


~1 
0 
~1 
ow 
© 


1—Hog viscera’ separating 
table with trough, fat boxes 
NN di 4 «amass ed wae 401.65 


1—Automatic hog washing 
cabinet with trolley actuated 


valve, spray heads, etc..... 363.41 
1—Anco round bleeding rail 

approximately 40’ long with 

hangers and 2 Anco #597 

oy eee reer 190.00 
500—Anco #436-4 standard 

OR ere 82 each 
400—Steel hog gambrels..... 40 each 
500—Anco #441-1 wood hog 

SE eee .22 each 


100—Anco No. 18 hog shackles 2.35 each 
1—Calf head flushing booth. 
Loge | Se aaa 
8—Round Rail stops......... 3.80 each 
76-7” Round bleeding rail with 
1 - 1L switch, 14 hangers, 
face plates, bolts, etc....... 284.32 
The following is also offered, slightly 
used, F.0.B. Denver, Colorado on which 
bid is requested on complete offering: 
1—Anco No. 202-4 New Design con- 
tinuous screw type crackling press 
with “V” belt drive 
1—20 H.P. Westinghouse Motor, 3 | 
phase, 60 cycle, 220-440 volt 
1—Magnetic starter | 
| 





1—Panel with “start-stop and jog” 
buttons 

1—Anco No. 609 Magnetic Separator, | 
water and oil proof, with 12” pulley | 
and including chute. | 

1—Anco No. 610 Crackling elevator, | 
about 18’ long, drive with 3 HP | 
geared head motor, “start-stop” push- | 
buttons on panel mounted on press. 

1—Anco No. 611 Automatic Feeding 
Hopper. 

1—Anco No. 621 Variable Feeder, with- 
out hopper 

1—Anco No. 620 16” tempering appa- 
ratus 

1—Anco No. 622 Rectifier 3/60/220 

PHIL HANTOVE INC. 


Tel. Vietor 8414 1717 MeGee St. 
ansas City 8. Missouri 
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We can use offerings from 
reliable shippers of 


BEEF LIVERS and 
BEEF TONGUES 


in any amount, any grade 
CONTACT 


KEYSTONE BROKERAGE CO. 


1736 Chestnut St. Phila. 3, Pa. 
Telephone: RI6-2062 Teletype: PH261 





Distributor’s Opportunity 
Nationally known manufacturer of In- 
dustrial Feed Mill and Elevator equip- 
ment has a few productive middle west- 
ern and eastern areas still available. 
Closed, protected territories for estab- 
lished distributors. Liberal discounts on 
nationally advertised products, mini- 
mum investment required. Address con- 
fidential inquiries to Myers-Sherman 
Co., 1217 12th St., Streator, Illinois. 





FOR SALE: Well established profitable dead stock 
business in Kentucky, including new buildings all 
set up for inedible rendering equipment to be in- 
stalled. Seven late model trucks and equipment. 
Covering large territory. Will consider partnership 
(knowledge of rendering essential) or will sell out- 
right. FS-116, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


Manager or Superintendent 
Fully experienced, large and small plants, practical, 
efficient, slaughtering, cutting, sausage manufac- 
turing, fresh, dry and specialties. Canned meats, 
curing, rendering, oils, glues, feeds, etc. Excellent 
references. W-92, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Sales Representative 

Desire to represent accounts in Washington, D. C. 
15 years’ experience with major meat packer. Sales 
experience in all departments. Rail stock head for 
8 years. Age 32. Transferred west. Wish to remain 
in Washington. W-93, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill 

MEAT PLANT EXECUTIVE available. Over 25 
years’ experience in all phases of the business: live- 
stock buying, plant operation, sales, management. 
Experience in both small and large plants. Would 
be interested in reasonable salary plus share of 
profits resulting from my efforts. W-103, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 


cago 5, I 

ASSISTANT SUPERINTENDENT with 2 years’ ex- 
perience in rendering industry. Can run all required 
analysis tests on rendering products. One years’ 
experience in Per-chlorethyline non explosive type 
extraction. Age 24, married, 2 children. Can furnish 
reference from former employer. W-104, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 

EXPERIENCED curing and smoke house man is 
seeking position. Have had experience in practically 
all other pork operating departments. Can furnish 
satisfactory references. At present employed but 
have good reason for desiring to make a change. 
W-105, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 

SALESMAN: Seeks position with meat or food 
packer. 12 years’ solid meat packing experience 
selling to butchers and supers in Brooklyn and Long 
Island. Excellent background, age 36, married. 
W-106, THE NATIONAL PROVISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 
SUPERINTENDENT: 25 years’ experience, killing. 
cutting, processing, manufacturing, purchasing and 
sales. Available 30 days. Excellent references to 
substantiate. Married, 2 children. W-107, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill 


MANAGER OR CONTROLLER 


Full knowledge of all packing house operations. De- 
partmental accounting, costs and yields. 18 years’ 
experience. W-77, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 
































PLANT FOR SALE 





MEAT PROCESSING PLANT at 
Weyauwega, Wis., to be sold at Public 
Auction JULY 15... . Melvin Gerlach, 
owner. Plant built in 1946 especially for 
killing and meat processing. Plant han- 
dles hogs, cattle, smoked meat, bologna, 
weiners, sausage of all kinds. Complete 
departments for live stock, killing, proc- 
essing, and cooling. Finest equipment. 
High production with low labor cost. A 
proven money-maker. Owner is selling 
to devote full time in other interests. 
Inspect any time. Write for descriptive 
folder to 
Clintonville Sales Corporation 
Clintonville, Wisconsin 


HELP WANTED 








CALIFORNIA 


SEASONING SALESMAN 


PREFERABLY MAN WITH FOL- 
LOWING TO AUGMENT OUR 
GROWING SALES STAFF. EX- 
CEPTIONAL OPPORTUNITY. 
GIVE REFERENCES. 


WRITE FOR PARTICULARS 
W-95, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., 
Chicago 5, Ill. 











FOREMAN: Edible and inedible, wet or dry render- 
ing, meat scraps, tankage, hides. W-87, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5. 

CASING MAN: Thoroughly acquainted and well 
known in Europe wishes position as assistant man- 
ager or salesman here or abroad. W-108, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi 
eago 5, Ill. 








HELP WANTED 


PROGRESSIVE OHIO MEAT PACK- 
ER whose business is expanding, 
needs— 


PLANT SUPERINTENDENT 
qualified to assume complete charge of 
entire plant. Permanent. Unusual op- 
portunity for right man. 


RENDERING AND TANKHOUSE 
FOREMAN 
to take full charge of operating render- 
ing and tankage departments. 


DEPARTMENTAL COST 
ACCOUNTANT 
experienced, understand Department 

Transfers, Yields, etc. 


JR. SUPERVISORS 
Men interested in furthering their ex- 
perience in the meat packing business. 
W-82, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER: Experienced, with good back- 
ground in canning, principally spiced luncheon and 
vienna. State experience. Unlimited opportunity, 
good living conditions, good salary. All inquiries 
kept confidential. W-111, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, IIL. 
SAUSAGE MAKER: One who can take complete 
eharge of manufacturing and handling help. Must 
be experienced in all sausage products, including 
hams and bacon. W-112, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 
SAUSAGE MAKER wanted. One who can take com- 
plete charge of manufacturing and handling help. 
W-58, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 
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Introducing the 


R-W Insulated 
Steel Cabinet 
Smoke House 





No. 431-A 


This is our contribution to the peace of mind 
of the smaller meat processor, whose ambi- 
tions toward customer good will for his prod- 
uct are fully equal to his larger rival's. This 
is made of heavy sheet steel welded to an 
angle and channel frame, and insulation is 
2” all around, and on top. A gas burner gives 
the combustion required, which is provided 
by heating sawdust in the sawdust pan. The 
entire assembly is automatic in operation. 
Pilot is continuous. A pilostat safety shutoff 
valve shuts off the gas supply, when necessary 
and there is an automatic thermostat valve 
for controlling and holding temperature. Re- 
movable drip pan, dial thermometer and 
damper to control smoke exhaust. We can 
ship now. 


R. W. TOHTZ & CO. 


R-W Meat Packing Equipment 
4875 Easton Ave. 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 
" 





Adler Company, The... 

Air-Way Pump & —* Compan 1y 
Allbright-Nell Co. , 

Allied maqstestarns Co 

Anderson, V. Company 

Arkell Safety Tiag eaten 

Armour and Company.. 

Aromix Corporation 


Barliant and Company ‘ 
Bemis Bro. Bag Company... 
Buildice Company, Inc 


Campbell, G. W., & Co..... 

Capitol Livestock Co. 

Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
Cleveland Cotton Products Co., The 
Corn Products Sales Company ‘ 
Cudahy Packing Company, The.. 
Custom Food Products Inc.. 


Daniels Manufacturing Co. 
Diamond Crystal Salt Division—General Foods Cor poration. 
Dupps, John J., Company. ‘ 


Eveready Maintenance & Engineering Co 


Felin, John J., & Co., Inc. : 
Fowler Casing Co., Ltd., The. 


Girdler Corporation, The.......... 
Globe Company, The... 

Great Falls Meat Company.. 
Griffith Laboratories, Inc., 

Groen Mfg. Co., The.. 

Gruendler Crusher & Pulverizer Co 


Ham Boiler Corporation 

Hodgman Rubber C 

Hoy Equipment Company...................+. 
Hygrade Pood Products Corp. btabuhs, anas% 


James, E. G., Company 


Kahn’s Sons Co., E., The.... 
Keebler Engineering Co 

Kellogg, Spencer, and Sons, Inc 
Kennett-Murray & Co...... ; 
Kewanee Boiler Corp... 

Kohn, Edward, Co... 

Krey Packing Co.. 


Mayer, H. J., & 
McMurray, L. H.., 
Morrell, John, & Co 


Niagara Blower Company..... . 
Oakite Products, Inc......... 


Paterson Parchment Paper Co.. 
Prater Pulverizer Company.... 
Preservaline Manufacturing Co., 


Rath Packing Co.........-. ; 
Robbins & Myers, Inc........ 


Shellabarger Soybean Mills Inc. 
Simmons Dairy Products Ltd. 
Smith’s, John E., Sons Company. 
Specialty Manufacturers Sales Co 
emer Wace Co, TR. .... occ cc ccccscwes . 45 
Swift & Company eR ana Fourth Cover 


40 
Second Cover 
4 


Taylor Instrument Companies.............. oon 
Tohtz, R. W., & Co 50 


United States Cold Storage Corporation..... _ 
Viking Pump Company.. 


Wax, Edward, Casing Co. 
Wilson & Co 


Yale & Towne Manufacturing Co 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this indes. 





St .Louis, Mo. 


The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you de your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—June 26, 1 





